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, 4 gig Tri-Clover Division’s Air-Actuated Sanitary 
i eS ir] 7 |” oe Valves permit easy application of automation and auto- 
Los | — matic control to many phases of processing and cleaning 





tte |, Se 
i rt ae — operations in the dairy, food, and beverage industries. 
Hu Aq ' These efficient, air-actuated valves can be locally con- 
oe s00c sect trolled . . . or remote-controlled from any plant area. 
a a _ Advanced design makes them ideal for use in com- 
4 4 f pletely automated installation, such as recirculation 
] . t.. « f na - operations for in-place cleaning . . . or in a single oper- 
! = Cniiknedl s ation, such as on a filling machine. Manufactured 
| H from type 304 stainless steel, these efficient, remote- 
; | controlled valves offer fast, positive liquid flow control 
69TT 71C NT in any line location, with accurate local or remote control. 


Built to extremely high sanitary standards, Tri-Clover 
Air-Actuated Sanitary Valves assure maximum uninter- | 


LADISH CO. 


TRI-CLOVER Tnéi-Clouer Division 


Kenosha Wisconsin 


rupted flow, with a minimum of agitation and friction. 
For full details, write for Bulletin A-658, or see your 
nearest Tri-Clover Distributor. 
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PINEAPPLE-ORANGE 


Boost your sales with 





Pineapple-Orange Drink 


This Unusual, Delicious 
drink is made from a blend 
of pure Hawaiian pineapple 
juice and concentrated 
California orange juice. 

As profitable to 


you as an 





fd 
orange drink 


EZE-Orange Base 


EZE Lemon-Lime 





















EZE Pineapple-Orange 
EZE-Grape Base 
EZE Punch Base 


itary | 
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con: | = «ff = an ee a he 

area. Sb 7 SU SO -le = 

— FASTEST SELLING DAIRY FRUIT DRINKS IN AMERICA! 
lation ° , 

Mail this Coupon today 
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mote- que Please send free samples and facts on 
sntrol EZE PINEAPPLE-ORANGE Drink and profitable promotions. 
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FOR 
MAXI 


ECONOMY 


many problems of heat exchange 
require equipment built for a spe- 
cific purpose at... 


HEAT EXCHANGER 
HEADQUARTERS... 


Chester-Jensen builds heat exchangers in 
— completely different types: 
Plate Heat Exchangers for general services, 
especially those in which it is possible to 
employ the liquid product for regenerative 
heating and cooling. 
Surface Coolers, such as the Fan Cooler, 
which are particularly useful in cooling 
viscous products, or cooling any product to 
temperatures which require ammonia as a 
coolant, or products from which it is desirable 
to release air or gas during cooling. 


Tubular Heaters, such as Ste-Vac, for appli- 
cations in which regenerative heating is 
impractical, or it is required that product be 
heated to a very high temperature. Ste-Vac 
heats milk to 235° F. or higher without 
product burn-on. 


Each of these three general types of 
Chester-Jensen heat exchange equipment 
is built in several styles to meet the re- 
quirements of individual applications... 
and in numerous sizes to provide the re- 
quired rate of flow. Most are expandable 
capacity wise to meet possible future 
needs. All are of approved sanitary con- 
struction, permitting the product to 
contact only polished stainless steel. 

Thus whatever your specific problems 
of heat exchange may be. . . whatever 
your capacity requirements . . . Chester- 
Jensen is your Industry Headquarters for 
equipment and engineering that will solve 
them most efficiently and economically. 


rn CHESTER-JENSEN COMPANY, 
CHESTER dl CHESTER, PA. 


Model HM-C Heat Exchanger, pasteurizes milk at 
34,000 Ibs. /hr. ina metropolitan plant; provides econom- 
ical 83% regeneration; has cooling sections for well water 
and chilled water. 


Ste-Vac Heater 
behind Super 
Vacuumizer 
and controls, 
heats mix in 
two stages 
from 140° to 
180° at 18,000 
Ibs. /hr. for 
continuous 
pasteurization. 
Sugar is added, 
product 
homogenized 
between 


Fan Cooler, 
cools an 
especially 
viscous mix 
from 165° to 
36°, using 
city water and 
ammonia. 
Capacity of 
these coolers, 
widely used 
for cream and 
raw milk, is 
practically 
unlimited. 








INC. 





Main Office and Factory: 5th & Tilghman Sts. 
Branch Factory: PURITY DIVISION, Cattaraugus, N. Y. 
PIONEER BUILDERS OF VACUUM EQUIPMENT FOR DAIRY PROCESSING 
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AMESTEAM 


GENERATOR 


N VN 


PERFORMANCE 


BRINGS REPEAT ORDERS FROM ZENITH RADIO 


“We wish to advise you of our satisfaction with the 
four AMESTEAM GENERATORS installed in our 


main plant in Chicago.” 


So writes Mr. G. R. Price, Superintendent of Main- 
tenance, Zenith Radio Corporation. 


“These Ames boilers are in their third full season of 
operation, and we are very pleased with their 
performance. They have proven remarkably free 
from operating trouble, and we rely on their auto- 
matic operation without maintaining an engineer 
on duty. 


“Combustion efficiency is excellent, and we are able 
to operate these AMESTEAM units through the 


WHAT’S YOUR STEAM PROBLEM ? 
If you need 10 to 600 HP and want the kind of space- 


saving, trouble-free service enjoyed by satisfied owners 
of AMESTEAM GENERATORS, write today for our catalog 
and the name of your nearby AMESTEAM Dealer. 





entire heating season without opening rear baffle or 
cleaning tubes until the summer check-up. 


‘To indicate our satisfaction with your equipment, 
we have installed a 300 HP AMESTEAM unit and 
two 125 HP AMESTEAM units in other locations, 
since the original installation in the main plant.” 


This, along with hundreds of other letters in our 
files, proves that AMESTEAM GENERATOR 
customers are repeat customers. Why is this so con- 
sistently true ? Because AMESTEAM GENERATOR 
Automatic ‘Package’ Boilers are recognized 
throughout industry for their ability to deliver /ow- 
cost steam, efficiently, dependably, over a long 
period of years. 
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COVERAGE 


is just one advantage of 
Quaker State Super Blend 





Or 


it, 
id 


1S, 





QUAKER 
STATE 
Blend holds original carton shapes even under rough packing SUPER BLEND 


and shipping abuse. Other advantages: economy, durability, 


Quaker State Super Blend is the quality coating for 
PURE-PAK cartons. Firm, yet flexible, Quaker State Super 





and high resistance to lactic and citric acids. 





QUAKER STATE OIL REFINING CORP., WAX SPECIALTIES DEPT., OIL CITY, PA. The quality coating for PURE-PAK cartons 
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... Acclaimed BOYERTOWN 


ADVANCE DESIGNED >" 
DAIRY BODIES for 59 tlt 


"Better Built’’ with HI-TENSILE ALLOY STEEL— Assuring | ret 


4 to 6 times longer resistance to corrosion, 
greater strength, lighter weight, longer life. 








STEP IN DELIVERY | 








Six body models and sizes available with Loadspace 
lengths from 74” to 216”. 


Standard and Refrigerated Retail delivery units. 

Added Driver Convenience and Safety Features. ' 
Space for Working Cases at front of partition. { 
Adjustable milk case racks and load stops. { 
Easily replaceable Body Sections and Parts. 

Full square, all usable loadspace—greater payload. 


Whether you Buy or Lease, Boyertown Dairy Bodies 
assure TOP VALUE to the PURCHASER. 








wee 





| New Body Features 











ONE-HAND OPERATED LARGER CAB AREA 
Insulated 
COMPARTMENT DOOR Extended Step Wells per- 
: ‘ mit loading up to 9 work- 
Spring-loaded assist con- ing cases in Driver’s cab. 


trol. Simple design. No 
repairs. Free rolling. Self New Body Features 
Sealing. Assure Convenience, 
Comfort, Safety for 
the DRIVER-SALESMAN 
































MERCHANDISER®* | fn 
Ve 
Eight body models and sizes available. L-P 
Wholesale Refrigerated delivery units. 
Refrigeration supplied by means of ‘“‘Over-the-Road’”’ Lp 
or ““Dock-Side’”’ Operation. hic 
ee all usable payload space from 272 to 862 onl 
u. sf engi 
Easily removed or replaced body sections and parts— oon 
All Models. the 
Easy access doors to engine and components. 
Express-quick delivery of all replacement parts. 
All Models designed and built for Low Cost Service and 
Maintenance for the MAINTENANCE MAN. 
"Registered Trademark 
! Boyertown Auto Body Works, Inc. oo ~ 
i Dept. D-5 Boyertown, Penna. 
| Send me full descriptive information on OY & R T '@) W 
| the new '59 Dairy Delivery Bodies. AUTO BODY WORKS, Inc. 
| Pa 0: 0.0:0:46:0600:66:06:64:06 0500060000 560006060000006006 6666 BOYERTOWN. PENNA 
a al al aii cre oeeeenhieminigl fi 
_ Designers and Builders of “Better Built” Bodies Since 1872 Eff 
acs enn ennsiamonnmekcennsehescstl mmmmaronocnonns 9-2] Phone: 7-2146 TWX Boyertown 59 246 
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Stackers, de-stackers and pallet loaders 
that can pay for themselves from 


reduced costs in just months! 


ee 


GET THIS 
[ree MONEY-SAVING 
L-P EFFICIENCY KIT 





L-P wants you to have this kit at no obligation 

It will open your eyes to new ways to save money 
and increase profits. Our specialty is custom- 
engineering-for-efficiency, and you owe it to your 
company to take advantage of the information 


HR OP 
JLSON 
NP any 


Efficiency Analysts and Engineers to the Dairy Industry 








2463 West 48th Street 
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DE-STACKERS 


PALLET/DOLLY LOADERS 


}] 


Imagine! All 3 operations 


Lo your 


own plant 

Lathrop Paulson alone can create such unusual savings for you. 
Our more than 40 years’ experience has given us the know-how 
that lets us produce superior equipment at considerably lower 
cost than others! Better engineered, more ingeniously manufac- 
tured, the result is great initial money-savings—and, even more 
ignificant, continuous operational savings that will astound 
you. Find out today if operating inefficiencies are eating up 
profits for you. 


Se OE a a ee ee ee 
Lathrop Paulson Company 
2463 West 48th Street 
Chicago 32, Illinois 


Gentlemen: Send me the free Efficiency Kit with no obligation. | am interested 
in the profit increasing potentialities. 


Efficiency Kit 


| am also concerned with money-saving efficiency information on 
Case Stackers 
Case De-Stackers 
Pallet Loaders 
Dolly Loaders 


Over-Floor Conveyors 
Belt Conveyors 
Telescopic Conveyors 
Case Inverters 


Dispenser Can Washers 
Milk Can Washers 
Complete Receiving Rooms 
Automatic Tank Washers 


in-Floor Conveyors Case Washers Casers 
NAME TITLE 
FIRM 
ADDRESS 
CITY ZONE STATE 





Chevy 
Wo a 





tough- 


proves it with big savings on 
grueling delivery schedule! 





The *59 Chevrolet shown here is on the go day and night delivering 
newspapers throughout west-central Florida. It covers as much as 587 

miles a day...runs so constantly that its engine never cools off | ‘ 
completely! Yet the truck, with newly improved Thriftmaster 6, is 
delivering 19.3 miles per gallon! 


— 


Here’s on-the-job proof that Chevy’s newly improved 
Thriftmaster 6 is set to chop your fuel costs to a new 
low—to save you dollars every day you go out on the job! 

Delivering the Tampa Tribune & Times throughout 
west-central Florida, this truck hustles morning, noon 
and night to stay on schedule; keeps up a brisk pace 
over narrow, busy highways. It’s forced to slow down 
and speed up continuously to meet traffic conditions 
and it runs so constantly that the engine never cools off 
entirely —yet it’s averaging 19.3 miles per gallon! 

Here in Florida, Chevy’s 1959 Thriftmaster 6 with 
new Economy-Contoured Camshaft is showing its Fighting the clock every mile, Chevy panel keeps 
ability to keep expenses down! on going—and saving—night and day. 


a a US 





No job’s too tough fora | | 


Write 
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Chevy’s powered to cut costs 
and keep going on your 
hurry-up hauls! 


That’s for sure, whether you use light-duty pickups, 
panels, stakes or chassis-cab trucks—whether you prefer 
6’s or V8’s. 

Take the 1959 Chevrolet Thriftmaster 6, for example, 
the engine that’s building such a sensational economy 
record in the panel truck pictured above. Standard in 
all Series 30 and 40 models, it offers you proved stamina 
and saving ability that stems from a basic construction 

that’s tops for tough truck power: 

efficient valve-in-head design, dura- 

— bility supplied by long-lasting Al- 
dipped exhaust valves, high-alloy 
steel inlet valves, forged steel crank- 
shaft and rugged precision bearings. 

And this year the 135-h.p. Thrift- 
master 6 provides new refinements 


Chevrolet truck 
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that assure unprecedented economy. A new Economy- 
Contoured Camshaft, designed to provide less valve 
lift and overlap, improves gas economy by as much as 
10% in normal operation—and by almost 25° when 
the engine is idling. And a new Maximum-Economy 
Option* cuts fuel consumption an additional 10°% in 

Series 31 and 32 models. 
Or if you’re a V8 man, Chevy’s 
still your best bet. Any light-duty 
conventional model you choose can 
be equipped with the big 160-h.p. 
283-cubic-inch Trademaster V8*. It 
offers the shortest piston stroke of any 
V8 in its field, a sure sign of more 
work on less fuel. And it’s loaded 
with up-to-the-minute features that 
know how to trim overhead: hydraulic valve lifters, 
oil bath air cleaner, full-flow oil filter, and dozens more. 
V8 or 6, you’ll go a long way before you see the likes 
of this 59 Chevy light-duty engine lineup. Actually, 
there’s only one best place to go for all your trucking 
needs—and that’s to your Chevrolet dealer’s. ... 
Chevrolet Division of General Motors, Detroit 2, Mich. 
*Optional at extra cost. 











| AUTOMATION © 
| CLEANING)” 


Complete central control systems with 
exclusive Klenzmation program timer for 
automatic control of cleaning cycles, 
temperatures, detergent and water 
usage. Pre-engineered “package” sys 
tems with automation components ready 
for installation. Also new improved 
Klenz-Spray units for cleaning bulk pick. 
up tanks and storage tanks. 


a oe 


C-1-P CLEANING 4 


Klenzade was first to develop cleaned-in. 
place systems for HTST pasteurizers and 
other processing equipment, and revoly- 
ing and fixed spray arms for cleaning 
evaporators. Originators of the patented 
O-R Cleaning System. Complete engi- 
neering for all types of C-I-P systems 
and today's finest line of specialized 
performance-approved detergents. 


es 





FARM PROGRAM | 


Klenzade Pipeline and Bulk Tank Clean- 
ing Programs and standard Farm Quality 
Program for milker and can type opera- 
tions are the most widely used systems 
throughout the United States and Can- 
ada. Field demonstrations for producers 
are a continuing part of the Klenzade 
Service-To-Industry educational project. 





the 


BOTTLE WASHING | na 


An old problem with a sparkling new 
Klenzade approach — Klenzade Special 
Alkali, and Klenzade Chelated Caustic 
— two of the most perfectly formulated 
products yet devised for hydro and soak- 
er type bottlewashers. New chelating 
agents produce results never before 
possible. i 


IN 


SANITATION 
SURVEYS 


Engineered sanitation pays off in econo- 
my of products and time. Whether you're 
interested in full automation, semi-auto- 
mation, C-I-P, special problem cleaning, 
or improved sanitation for your produc- 
ers, call in your Klenzade representative 
now or write to Klenzade at Beloit. 





KLENZADE PRODUCTS, INC. 
SYSTEMATIZED SANITATION All Over The Nation 


BELOIT e WISCONSIN — 
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Containers of 
Fosta Tuf-Flex 
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*Prove it yourself: Customers buy more, pay more 
when they see more 


Let your customers really see the goodness of your products. The 
sales: results will amaze you. Eye-appealing Neatway Plastic Con- 
tainers have increased sales by 100 per cent over ordinary packaging. 
Profit margins are better, too, because customers pay more for the 








econo- 
r you're quality look of products in Neatway Containers. Made with tough, 
ie flexible Fosta Tuf-Flex*, the only material found satisfactory for this 
produc- application, these containers protect the appearance, flavor and 
— freshness of your dairy products through shipping and shelf life. 
it, k airy |} g pping 

Write us for details. You'll be glad you did. 
N Cc ‘ *manufactured by Foster Grant Company, Inc., Polymer Products Division, Leominster, Massachusetts. 
Nation NEATWAY PRODUCTS, INC. WRITE: Neatway Products, Inc., Dept. AM-4, 2845 Harriet Avenue, Minneapolis, Minnesota 
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SOLUTION TO MATERIALS HANDLING PROBLEM —Jamison Horizontal Sliding Doors are 


located on loading docks on both sides of long, narrow sales-cooler building. 


48 Jamison doors 
speed handling in new dairy sales-cooler building 
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FASTER, MORE CONVENIENT loading and 
unloading. 48 loading stations prevent costly @ In a unique demonstration of modern dairy efficiency, 
truck delays, spesd dativeries. the Roberts Dairy Company, Omaha, Nebraska, has accel- 
erated handling and streamlined operations with a new 
241’ long sales-cooler building. Jamison Single-Leaf Hori- 
zontal Sliding Doors are an important feature of this | 
new facility. 


REACH FOR 





The doors are designed to save space, minimize refrigeration 





84444 loss and to provide easier, faster loading and unloading. | Type ¢ 
Jamison doors are available in many types and sizes for a 


practical, economical solutions to any problem. For addi- | types 
tional data, consult your architect or write to Jamison Cold 
Storage Door Co., Hagerstown, Md. 





SPACE-SAVING Horizontal Sliding Doors facili- | 


tate high volume movement of dairy products. JAM | AY Cn 
: 





Architects: Cecil A. Martin & Associates—Omaha, Nebraska 
Hertel, Johnson, Eipper, Stopa—Chicago, Ill. 
Insulators: Low Temp Insulations—Omaha, Nebraska 





Contractors: A. Borchman & Sons—Omaha, Nebraska COLD STORAG E DOOR 5) 
Write No. 14 on Reader Service Card Wee 
14 American Milk Review and Milk Plant Monthly April 













Pictured at right: 1) New throw-away 5-lb. 
metal spool. Easy to handle; needs no coil- 
holder. 2) Securely wire-tied 5- or 10-Ib. 
coil. Fits all standard coil holders. Round 
or flat wire, level wound on core. 3) Ex- 
clusive Super-Pak. Firmly taped 5-, 10-, and 
25-lb. coils. Side flange construction for 
} moisture and corrosion protection. Fits all 
standard coil holders. 


‘ 


Type BP Controlled Spool for 25-lb. Super-Pak coil. Rust- 

proof, all metal construction. Simple to install—replaces 
| small coil holder and bracket. Positive stop and release: 
perfect feed control. Ideal for either flat or round wire. 
Flange removes for quick mounting of new coil. 
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Type CW Pay-Off reel for 8” catch-weight coils of approxi- 
mately 15 Ibs. Rust and corrosion proof—made of alu- 
minum and stainless stecl. Easy installation. Adjusts to all 
types of Pure-Pak machines. 
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10257 TORRENCE AVENUE - 


BRANCH OFFICES 


NEW 





Pure-Pak wire service! 


Chicago Steel & Wire Company—pioneers in the develop- 
ment of Pure-Pak wire—now offers a complete line of hold- 
ers, coils, and wire sizes to fit every requirement. 

Throw-away metal spools, taped Super-Pak and wire- 
tied coils. Controlled spools and reels. Packed in 5-, 10- and 
25-lb. units and 8” catch-weight coils. 

All standard Pure-Pak wire sizes from #19 to #23 round 
wire; also available in the new 19 x 211% flat wire for half- 
gallon containers. 

For perfect Pure-Pak production, specify Super-Stitch 
wire. Manufactured by Chicago Steel & Wire Company— 
stitching wire specialists for half a century. 


Drawn from specially selected high grade steel rod 
Strong, properly tempered 

Smooth—with a brilliant finish 

Wound under tension to avoid tangling 

Available in liquor, tinned, or galvanized finishes 
Packaged in 5-, 10-, and 25-lb coils—fifty pounds to the 
carton. Also 8” catch-weight coils 

Shipped from Chicago, New York, Los Angeles, 

and San Francisco 


CHICAGO 17 


BOSTON #*© COLUMBUS 
LOUIS © SAN FRANCISCO 


ATLANTA °@ 
YORK 


BALTIMORE ® 
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Announcing a vital word in any dairyman’s dictionary: 





Cirkal (sur’-kal) [mfr: Diamond Chem. 
icals}] A new super chlorinated CIP 


cleaner for mechanical, 


circulation 


or spray cleaning. Dissolves quickly, 


rinses freely, non- 
foaming. Will not 
cause pumps to 
bind, eliminates 
second-phase acid 
cleaning of cold 
milk equipment. 
Works effectively 
in hardest water, 
deodorizes, leaves 
equipment hygien- 
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CIRKAL 





ically clean. Called “best on mar- 
ket’’ by leading dairy processors. 


Call your Diamond Sales Office for prompt delivery 
and technical information. Diamond Alkali Company, 
300 Union Commerce Building, Cleveland 14, Ohio. 
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WELL-DRESSED MILK PRODUCER 
Dear Sir: 


As soon as I looked at the cover on your 
December, 1958 issue I knew you would be taken 
to task. However, the criticism that the milker’s 
clothes are not white is unjustified. We discarded 
the white suit principle thirty years ago because 
it was impractical. I was a dairyman at a well 
known eastern farm forty-five years ago. We wore 
the white milking clothes because of visitors rather 
than for practical sanitary reasons. The clothes worn 
by the farmer on your cover are realistic and 
apparently clean. 

Wonder why the man carried pail lid to the 
milk house. 

Very truly yours, 


Pennsylvania 


A letter printed in our February issue 
scolded us rather vigorously for printing a pic- 
ture of a milk producer who was not dressed in 
a white uniform. Thanks to our Pennsylvania 
reader for coming to our rescue, although our 
original critic conceded that the white uniform 
would have been “more appropriate even 
though, unfortunately, less realistic.” With ref- 
erence to the lid we can only speculate. It does 
seem a little peculiar though, doesn’t it. 


a 
DRIVE-IN 
Dear Editor: 


[ am milking my own cows, producing about 
10,000 quarts a day. I am thinking that if it was 
possible for me to buy a complete set-up of modern 
equipment for 2-quart glass bottles that would 
handle 3000 to 5000 Ibs. of milk per hour, at a 
good price, | would put in some drive-ins. What 
do you think? Please give me your observations on 
this type of operation. 


Yours truly, 


Pacific Coast 


The size of a milk-producing operation on 
the West Coast is pretty solidly demonstrated in 
this letter which speaks of a daily production 
of 10,000 quarts. That is a lot of milk. As far 
as drive-ins are concerned, it has been our ex- 
perience that they are most widely used in 
California. They have been tried with indiffer- 
ent success in other parts of the country. Usu- 
ally there are some retail distribution routes 
Operated in connection with a drive-in. Gallon 
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PLANT 








BLUE ISLAND 
PLANT 


CENTRAL COLD 
STORAGE CO. 


Phone: SUperior 7-7548 
350 N. Dearborn Chicago 10, Il. 
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U.S.P. LIQUID PETROLATUM SPRAY 


O.S.P. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE 
ODORLESS —TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Fine Mist-like AAYNES-SPRAY 
should be used fo lubricate: 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - « 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 
4180 Lorain Ave. @ Cleveland 13, Ohio 
apvons, ROLL-EASY DOLLIES + ROLL-EASY CASTERS » TABLE CARTS + CAN CARTS + CARRY-BASKETS 





THE HAYNES-SPRAY THIN FILM LUBRI 
CANT HAS HUNDREDS OF APPLICATIONS 
IN HOME & INDUSTRY 





os. SMAP-TITE NEOPRENE GAMKETS + NEOPRENE COVERED WRENCAES + “SUP” CHAIN LUBRICANT 
Write No. 17b on Reader Service Card 
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youll save 


on refrigeration costs 


when you buy equipment from 


HOW EF: 


Today, refrigeration costs are figured on an over-all 
basis. Even in your early planning, Howe engineers’ 
17 years of specialized experience can save you time 
and dollars in the design and installation of new sys- 
tems or replacements. Howe equipment meets exact 
refrigeration standards, is correctly engineered to your 
individual plant. Hundreds of Howe installations attest 
to Howe's ability to lower costs every step of the way. 
In planning, in low first cost, in installation, in long 
efficient operation — “it pays to know Howe!” Consult 


! 
us now. 


HOWE Model G- 5 to 25 Tons. Others to 150 Tons 


ICE MACHINE CO. 


2821 Montrose Avenue - Chicago 18, Illinois 


Distributors in Principal Cities @ Cable Address: HIMCO, Chicago 


Write No. 18 on Reader Service Card 


18 





jugs are widely used in this type of distribu- 
tion, although other types of containers have 
been successful. Another characteristic appears 
to be a location close to a fast-growing subur- 
ban area. Whether or not this is a “must” or a 
coincidence, we do not know. Drive-ins will 
move milk, but some other flexible outlet is 
required because of the fluctuating nature of 
sales from the drive-in. A report in the Feb- 
ruary 1958 issue of this publication describes 
a successful drive-in retail route combination. 


LEASING MILK ROUTES 
Dear Sir: 


In a previous issue of your magazine there 
was an article about leasing milk routes. We would 
like information concerning this including license, 
bottles, supplies, ete. Would appreciate any help 


vou might be able to give us on this subject. 


New York 


We think our New York reader refers to 
an article that was printed in our February, 
1958 issue. The article described a system of 
sub-contracting routes used in California. It 
appeared on page 34. There is a great deal 
of interest in new methods of handling retail 
routes. The sale of their retail routes to the 
drivers, by Borden’s and National Dairy in 
Detroit is an example. 


CHEESE FONDU 
Dear Mr. Myrick: 


Enclosed is a receipt that uses dairy products. 
It is very good to eat and the milk, cheese, and 
butter involved mean additional sales for distributors 
of dairy products. I believe it is worth printing in 
your publication. 
Yours truly, 
New Jersey 
The Receipt: 
1 cup scalded milk 
I cup soft bread crumbs 
4% Ib. Cheddar Cheese cut in small pieces 
1 tablespoon butter 
% teaspoon salt 
3 egg yolks 
3 egg whites 
Mix first five ingredients, add yolks of eggs 
well beaten. Fold in whites of eggs beaten until 
stiff. Pour into buttered one-quart baking dish and 
bake in moderate oven (325 degrees) about '% how 
Serve at once. 
He’s right. It does taste good. 
Write No. 19 on Reader Service Card + 
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PURE-PAK 
LICENSE F 











Flawless design, execution in fine materials, and infinite care and 
attention to each intricate detail —all are hallmarks of the true craftsman. 


Your Dairypak Butler representative can demonstrate the many advantages 


that become yours when you use the skills and services of carton specialists. 


D | ; { 
vy utler, une. 
PURE PAK CARTONS ARE MANUFACTURED UNDER CLEVELAND 26, OHIO 


LICENSE FROM EX-CELL-O CORP., DETROIT, MICHIGAN 
TOUR PERSONAL MILE CONTAINER 
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INDUSTRY TRENDS. 


Retailing Gets the Long Hard Look 
Retail Home Delivery receiving much atten- 
tion, much thinking these days. Hard pressed 
by growth of store buying, faced with a price 
differential that varies from market to market, 
hit with growing labor costs, RHD is up for 
some very candid evaluation all across the 
nation. 


Reports and thinking are conflicting. Some 
strong Retail Home Delivery firms report 


1958 best year in history of their operation. 
Other firms like Borden and National Dairy 
in Detroit have thrown in the sponge, sold 
their routes to drivers. We find a great deal 
of interest in the independent distributor or 
vendor type of distribution. Many milk men 
feel, however, that “this is not the answer.” 


Variation is marvelously successful Twin 
Pines method in Detroit where distributors 
own the plant together, own their routes 
independently. Dairy Center of the Berk- 
shires in Massachusetts; Twin Oaks in 
Chicago; Dairy Center; West Springfield, 
Massachusetts, are similar ventures. All ap- 
pear to be doing exceptionally well. 


Ingenious program at Clover Leat Dairy in 
El Cajon, California another type but effec- 
tive. Sales manager contracts to build routes 
for dairy for price per quart. Subcontracts 
routes to retail routemen with proviso that 
they must buy milk from Clover Leaf. Very 
rapid growth with all hands well paid and 
reasonable price to consumer. 


United Dairies in Denver giving home dis- 
pensers extensive try. Charles Dains reports 
encouraging results although still bugs to be 
worked out. Presently carrying 1200 quarts 
in three gallon dispenser cans per delivery. 
Delivering twice a week to about 300 cus- 
tomers. 


New developments likely to come fast. Steve 
Reynolds, Sales Manager at Twin Pines, made 
intriguing statement at recent meeting of 
Indiana Dairy Products Association. His 
organization studying new technique which 


he implied would be toughest kind of 
competition for supermarkets. Knowing the 
organization we are inclined to believe that 
something big may be in the works. Worth 
watching. All adds up to ancient principle 
of challenge and response. Very fundamental. 
Look for rapid developments in this field one 
way or another. 


Labor and Technology 

Labor is another area where deep currents 
are producing changes. Interest in independ- 
ent vendors is one manifestation. Another 
is attentiveness with which labor leaders 
listened to Thomas B. Gilmore, Chicago law- 
yer who represents Chicago dealers in con- 
tract negotiations. Larger plants with more 
efficient equipment, decline in number of 
retail routes, are confronting labor people 
with long-delayed but very real problem. 
One development that is causing more trouble 
than somewhat is matter of dealer in a pre- 
dominantly union market who, through the 
device of independent non-union distributors, 
gets a lower labor cost than his competitors 
who operate under a union contract. In many 
markets vendors belong to union. In some 
markets they do not. In Memphis small 
dealer is using low cost labor to drop off 
milk at stores in a chain organization. Result 
has been a general reduction of prices in 
the market that borders on disaster. Unions 
are doing nothing about the situation vet 


,it is obviously as much a threat to organized 


labor as it is to the management that has to 
pay the freight. 


In an Indiana market a dealer is bringing in 
milk which he sells through vendors against 
established distributors who employ union 
routemen. Difference in labor costs is re- 
flected in a price differential. Situation is 
very rough indeed. 


Big Question Mark 

Sterile milk concentrates and _ sterilized 
canned whole milk persist in holding a prom- 
inent but somewhat vague position in indus- 


(Please Turn to Page 117) 
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The Junior Milkman 
Opens New Outlets! 


The Junior “Automatic Milkman” can put your 
brand in outlets which have never before sold 
dairy products. Dairies are finding bakeries, 
snack shops and delicatessen stores welcome 
the Junior “Automatic Milkman” because it 
takes up very little space and increases sales 
and profits. Open new outlets! Increase 
volume. Get a Junior “Automatic Milkman”. 
Specifications: Three shelves, 36 quarts per 
shelf. One half-gallon shelf if desired. 
Dimensions: 59’’ high; 21’’ deep and 27’’ 
wide; Electrical system: 1 15 volts single phase 
AC, 60 cycles, 3.9 amps. Refrigeration: 1/5 
h.p. Tecumseh sealed unit, thermostat control. 
Machine is mounted on roller bearing casters. 


For complete details write or call 





The Senior Milkman 
For All Food Stores! 


The Senior “Automatic Milkman” increases 
dairy product sales and eliminates the costly 
problems of “out of stock” and frequent 
deliveries. Keeps products fresh for a long 
period and greatly reduces bulging. Eye- 
level display boosts sales of chocolate milk, 
buttermilk, orange juice and other impulse 
items now lost in dairy case. Specifications: 
Designed for quart and half-gallon cartons, 
all types; Machine is 6942’ high; 342’’ 
wide and 27’’ deep. Electrical system: 115 
volts single phase AC, 60 cycles, 6 amps. 
Refrigeration: 3 h.p. Tecumseh sealed unit, 
thermostat control. Mounted on roller bearing 
casters. 
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Support for National The Dairymen's League Cooperative Associa- /atn 
Milk Sanitation Act tion, Inc., of New York, has come out in favor of the 
National Milk Sanitation Act now pending in Congress, 

By this action the large and influential co-op has | Now yc 

dented the long-time solid front of dairy farmer re- | superio 

Sistance to such legislation in the East. accepta 

: tinct c 

The bill calls for the promulgation of a 

national milk sanitation code by the Surgeon General — 

and provides that no milk can be excluded from any Edible, 

market so long as it complies with the national stand-| Lact 

ard. Under terms of the bill, local health authori- the cha 


ties have the right of inspection of milk upon arrival | often f 
to see that it has not deteriorated in transit, and, milk. I 
after arrival, the handling, processing and sale of identity 
such milk must meet the requirements applied to milk 





entering such markets from intra-state sources. | i 
| ano 

The League opposed earlier measures of this | sevice 

kind because they contained provisions that the ) This m 


League felt interfered with the administration of the | meetsc 
federal milk marketing order activities. These pro- | pyity. 
visions have been eliminated in the new proposal, 


according to the League directors, who consequently bee 
voted to support the legislation. - 
. the fact 
Federal Orders Will Pricing and pooling provisions of the federal | inform 
Act As Brakes orders will act as brakes on the uneconomic movements ) and bu 
of milk, resulting in the overloading of such markets’ | ourTe 
pools with too large volumes, the directors contend. | 
They are all operating dairymen. 
Stanley H. Benham, League president, sees 
advantages. One is the diminution of friction among 
producer groups. Another is the lessening of the num- | 
ber and variety of differing sanitary requirements 
of local health authorities. 
"It is time for dairy farm leadership to ‘CON 


exhibit mature attitudes and work for the long-term 
welfare of the dairymen they represent," he declared. | 


The League's action apparently has not altered | OF 
the position of other northeastern producers who 
fought against passage of a similar bill last year. 
Indications are that they will continue to oppose a 
National Milk Sanitation Act. 
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Lactose, Edible—pure sugar from milk mall 


New! Improve 


SKIM MILK 
FLAVOR 


‘ at no extra cost 
1€ 
2Ss, 
5 Now you can produce skim milk with 


re- | superior flavor, body and consumer 
acceptance. And you can gain this dis- 


tinct competitive advantage at no 
increase in cost. Just add Lactose, 
Edible, during processing. 

and- Lactose (pure milk sugar) eliminates 
i- the chalky, powdery taste and staleness 
ival | often found in ordinary modified skim 


: 
nd, | milk. It builds a definite new flavor 


eral | 





of identity for your product. 

i1k Development of Lactose, Edible, is 
another demonstration of Western’s 

is _ | service to food products manufacturers. 


This money-saving grade of milk sugar 
the | meets or exceeds your industry’s highest 
rO=- | purity and quality standards, thanks to 
Western’s rigid manufacturing control. 
Take a good look at Lactose. Send for 

, the facts and figures today. For complete 

eral | information, prices, product samples, 
nts and bulletins on Lactose, Edible, write 


s' | our Technical Service, Department 26D. 
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EDITORIAL - 
...Come to Terms with Reality | 

Ww 
I L 
| 

F cctinsa PRICES are a producer responsibility. Acting to discharge 
this responsibility in the best interests of its thousands of members, the 

Board of Directors of the Dairymen’s League Cooperative Association has 

voted to support a National Milk Sanitation Act. 

This decision must come as a welcome spring tonic to those western 

producers who for years have been clamoring for a chance to sell in the 

large eastern markets and who felt that local sanitary regulations con- 
stituted an artificial trade barrier against them. , 
On the other hand, the decision by the New York co-operative must = 


cause some consternation among those farmer groups especially in the 
northeast who have opposed such legislation in other years. 


The proposed law would establish a code of milk sanitation, adherence 
to which would assure access to any market in the United States by any 
producer. Health authorities in the local market area would have the 
right to reject the milk if it were below the national standard upon arrival. 





The feature of the bill which caused Dairymen’s League to shift posi- 
tion is that producer price structure stability is safeguarded under the / 
Federal Milk Market Order. c 


We are inclined to agree with Stanley H. Benham, president of the 
Dairymen’s League, when he says, “It is time for dairy farmer leadership a 
to exhibit mature attitudes and work for the long-term welfare of the 
dairymen they represent.” 





The League apparently recognizes the need to adapt to the changes 
wrought by major modern influences. Among these influences are the 
advances in dairy technology, especially in refrigeration and transport, 











spreading the perimeter of the market area. Another such influence is the | 
amazing metamorphosis of the population, itself, in terms of mumbers, 
location, family composition, income, age and taste. 
The changes will not be quick and easy. Customs, habits and ideas, | 
some of them firmly entrenched for more than half a century, will have | s 
to be altered and re-shaped to today’s needs. Change is always a difficult h 
and delicate process. Along these lines, however, the Dairymen’s League a 
has made a significant beginning. In our opinion it has come to terms 
with reality. WI 
, Write 
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THE HAYNES MFG. CO. 


4180 Lorain Avenue 


“PROFIT BUILDERS" 


Cleveland 13, Ohio 
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HANES 


No. 5 
CAN CART 


HANDLES 
10 GALLON | 
MILK CANS 
WITH EASE 





Equipped with ball-bearing wheels 
with replaceable cushion rubber tires. 
Lightweight — only 12 Ibs. 


HaAgNeS 
“CARRY- 
BASKETS” 


PROMOTES 
SALES 








13 Stock Sizes for Glass & Paper Con- 
tainers. 





ALL PURPOSE LUBRICANT 
DEVELOPED FOR DAIRY EQUIPMENT 
Working Range 





“Minus 25° to plus 350° F.” 








HAGNHES 
"“ROLL- 
EASY" 


TABLE 
CART 














Sturdily built in either all stainless 
steel or cadmium plated finish steel. 
Mounted on Roll-Easy Casters. 











HAGNHECS 
“THRIFTY 
HANDLES” 


FOR GALLONS AND 
HALF GALLONS 


LOW COST. Thrifty-Handles for every 
size and make of Gallon and Half-Gallon 
jugs. The One Piece Stainless Steel Locking 
Band secures handle to neck of jug. 


HAGNEeCS 


“SNAP-TITE" 
GASKET 





The perfect form-fit sanitary fitting 
gasket. Eliminates leaks and air. Made 


of Neoprene. Reuseable — long life. 


HAgNeS 
“CUSHION 
SEAL" 


Flat NEOPRENE 
GASKET 


A low cost, sanitary fitting gasket 
that replaces the paper gasket. 





eS 

== waynes 
"ROLL- 
EASY" 
CASTER 





World Famous — designed and built 
to meet the exacting conditions of 











Dairy and Food Plant service. 





Hagnes 
SNAP- 
HANDLES 


FOR HALF 
GALLONS 





‘ Bottles are easy- 
to-carry with Snap- 
Handles. Snaps on 
and off easily. Sturdy 
and attractive, 











HAgNeS 


"SPRAY" 


SANITARY 
LUBRICANT 





The only approved sanitary method | 
of applying a U.S.P. Lubricant to Dairy 
and Food Processing Equipment. 








HAYNES 


or 


CHAIN 
LUBRICANT 








Amazing low cost lubricant for con- 
veyor chains. 
troubles. 


Prevents chain wear and 


HAGNeGS 
“ROLL-EASY" 
CASE DOLLY 


Carries heavy loads with perfect ease 
and safety, Available in 6 standard 
as well as special sizes. 
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The remarkable similarity between the competitive 
situation in the dairy supply and equipment industry 
and the dairy industry suggests a common ancestry 


The Problem Is the 
Complexity of Modern Society 


N MARCH 19 and 20 the 
Dairy Industries Supply Association 
held its 40th annual meeting. There 
were the usual luncheons and din- 
ners, the usual speeches and panels 
and reports, the efforts to 
some stimulating thought, 
some different method of presenta- 
into the And, as 
usual, although the caliber of 
DISA’s 40th was distinctly above 
average, the pulse of the industry 
was found in the lobbies and the 
corridors 


usual 
inject 


tion program. 


and the private rooms 
where the real issues emerged in 
the conversations between individ- 


ual and individual. 


The most striking aspect of the 
pattern that took shape as _ the 
serried fragments of comments and 
conversation fell into place was the 
remarkable similarity that exists be- 
tween the problems of the manu- 
facturers of supplies and equipment 
and the distributors of dairy prod- 
ucts. Even as in the milk business, 
the supply and equipment people 
are faced with problems of com- 
petitive relationships, which is a 
polite way of saying “price,” and 
with the problem of size in relation 
to production efficiency and posi- 
tion in the race for sales. 


The tough competitive situation 
in which the dairy equipment in- 
dustry finds itself is an almost 
exact parallel to the competitive 
situation in the milk business. The 
smaller independents are inclined 
to blame the larger national organ- 
izations. The larger national organ- 
izations are inclined to find the 
tactics of smaller firms and local 
distributors something less than 


By NORMAN MYRICK 


has heard 
coast to 


perfect. To one who 
milk coast 


excoriate the buying practices of 


dealers from 


supermarkets as a major cause of 
their pricing problems, it was the 
supreme irony of the decade to find 
the manufacturers of dairy equip- 
ment expressing much the same 
sentiments on the buying practices 
of milk plants. 


More Money for Research? 
Alvie J. Claxton, vice-president 
and national director of trade rela- 
tions for Beatrice Foods Company, 
gave the convention a stimulating 
address on what the dairy industry 
expects from the supply and equip- 
ment industry. New products, new 
techniques, new processes were the 
great contributions that have come 
from the supply and equipment 
industry in the past and are the 
kind of contribution that dairy 
processors are hopeful will continue 
into the future. To develop this 
kind of contribution requires re- 
search. Mr. Claxton suggested that 
one of the things the supply and 
equipment people should do is pro- 
vide larger funds for basic research. 
Much of the reaction to Mr. Clax- 
ton’s talk was one of pride in past 
performance. There was also, how- 
ever, a sort of baffled exasperation. 
How can we lay out more money 
for fundamental research, was the 
query, when the processors beat us 
down to the point where the mar- 
gin is hardly enough for survival. 
In the milk business, excessive 
discounts are the cause of turbulent 
market conditions all too well 
known. There was a familiar ring 
to the words of equipment manu- 
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facturers who ruefully observed, 
“We used to have a 25 per cent 
margin that left us some room for 
profit. Now we start with a 25 per 
cent discount and go on down from 
there.” 

The so-called package deal is 
illustrative of the kind of 
lem equipment manufacturers face. 
When a new plant is being con- 


prob- 


structed or an extensive remodel 


ling job considered, a machinery 
distributor likes to bid on the equip- 
ment requirements for the entire 
project. The number of items that 
are involved, the trade-ins, the in- 
stallation work, give him a certain 
dollar volume, a certain flexibility 
that is that which 
occurs when he is dealing with one 


greater than 
He can con- 
cede a little here, save a little there 
and come out whole if he has the 
package to work with. 
Split Stop 

The competitive situation is such, 
however, that, although an equip- 
ment supplier may have the pack- 
age pretty well sewed up, a com- 
petitor will pick out a specific item 
and make the buyer a better prop- 
osition for that piece of equipment 
than the buyer gets under the pack- 
age arrangement. 


piece of equipment. 


As a result the 
package is no longer a package but 
a deal in which several equipment 
people are involved. To a degree it 
is something like a split stop. The 
that furnished the 
for the marginal or sub-marginal 


items cushion 
items have been diverted into other 
hands and the bidder is left with 
the prospect of 


furnishing only 


those items whose price he has 
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shaved so thin that whatever profit 
the deal originally contained has 
disappeared. Furthermore, despite 
the fact that this piece of equip- 
ment or that piece of equipment 
was awarded to a competitor, be- 
cause he still has the major portion 
of the business, the new plant looks 
to the principal supplier for service 
even on the machines he did not 
sell or install. 

There are two apparently contra- 
dictory factors in the dairy equip- 
ment business that constitute the 
horns of the manufacturer’s  di- 
lemma. The volume of processing 
machinery purchased by the dairy 
industry, while it runs into better 
than 200 million dollars annually, 
is spread over so many items, with 
relatively small each 
item, that it is difficult to set up a 
system of 


volumes in 


manufacture that can 
make effective use of the known 
efficiencies in mass production tech- 
niques. To a large degree the man- 
ufacture of dairy equipment is a 
hand-labor, custom-work proposi- 
tion. This is an expensive type of 
operation yet the nature of the 
products and the character of the 
market makes it extremely difficult 


to function in any other manner. 


Decline in Numbers 


The other part of the problem 
is the decline in the number of milk 
plants and the shrinking margins 
which the competitive factors in 
the market have produced. The 
number of customers available to 
the equipment industry has de- 
creased. The size of the customers 
that remain has increased. Here 
again the parallel with the milk 
business is remarkable. The rise of 
the supermarkets has made definite 
inroads on retail home delivery. 
Intense competition for the big 
wholesale stops has resulted. This 
kind of competition has placed the 
supermarkets in a strong bargain- 
ing position which has tended to 
drive prices down and reduce op- 
erating margins. To the equipment 
people, fewer milk plants mean 
larger individual orders, but they 
also mean an increasingly strenu- 
ous scramble for the customers that 
remain. This situation places the 
milk plant in a bargaining position 
somewhat that of the 
supermarket. The equipment man- 
ufacturer finds himself in the diffi- 
cult position of having to contend 


similar to 
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with the two opposites of rising 
manufacturing costs on one hand 
and declining profit margins on the 
other. 

The fascinating thing about the 
dairy equipment industry's prob- 
lem, aside from the close resem- 
blance it bears to the dairy indus- 
try’s problem and aside from the 
pointed illustration it furnishes of 
the old adage concerning whose ox 
is gored or which foot the shoe is 
on, is the fact that the problem is 
not confined to a relatively small 
group of industrial manufacturers. 
Fundamentally, like the industry it 
nurtures, it is feeling the effects of 
the great driving forces that are 
changing the nature of all industry 
and all societies throughout the 
whole world. 


The Basic Issue 


D. J. Colony, president of the 
Dairy Industries Supply Association 
and president of the Manton-Gaulin 
Manufacturing Company, expressed 
the basic nature of the issue when 
he said, “The problem is the com- 
plex 


nature of modern society.” 


Doubtless the statement has the 
ring of an innocuous generality 
that can be spoken without fear of 
disturbing the delicate relationships 
characteristic of a highly competi- 
tive industry. The practical busi- 
nessman will read it, yawn and pro- 
ceed with his practical solution of 
meeting price with price, of cutting 
a quality corner where he can, of 
talking his competitors into holding 
the price line — in short, applying 
all of the simple, home-grown rem- 
edies that are in the lexicon of the 
practical and eschewing such fun- 
damental the 
cause of the problem upon which 
any truly practical solution must 
rest. 


considerations as 


Winston Churchill is said to have 
remarked, “The first 
battleship is to swim.” 


duty of a 
Fire power, 
maneuverability, speed, armor, 
were of no consequence until or 
unless the vessel could cope with 
the environment in which it would 
have to Similarly, no 
price adjustment, no 
of additional volume, no 
ingenious short cuts will save a 
business unless it is organized and 
managed to operate at a profit in 
the environment in which it must 
exist. That 


operate. 
amount of 
amount 


environment is the 


“modern society” to 


Colony referred. 


which Mr. 


Modern society is a far more 
difficult medium to evaluate than 
is the saline solution in which Sir 
Winston’s ships of the line found 
their home. Despite its complexity, 
however, funda- 
mental factors that have shaped 
and are shaping modern society. 
These factors are the idea of in- 
dividual freedom and dignity which 
are basic concepts in western phi- 
losophy, a technology that is evolv- 
ing at an accelerating rate and a 
population that is growing at a 
speed unprecedented in 
history. 

Effect on Dairy Industry 

What can these deep, almost in- 
tangible currents have to do with 
the price of dairy machinery? The 
answer is simply this; these are 
the forces that have created and 
are creating the society in which 
businessmen and their businesses 
must live. The complex nature of 
modern society is a product of these 
forces. The dairy industry, the 
dairy supply and equipment indus- 
tries, every industry everywhere in 
the world is affected by these 
fundamental powers. L. N. Lucas, 
a former president of the Dairy 
Industries Supply Association, once 
described the relationship between 
the dairy industry and the supply 
and equipment industry as “a rela- 
tionship of interdependence.” It is 
the increasing relationship of inter- 
dependence in the society as a 
whole that produces the complexi 
ties that Mr. Colony bespoke. 


To the manage the 
affairs of American business there 
is no prospect of a diminution in 
the number or magnitude of the 
problems they must face. For the 
problems are not merely the prob- 
lems of the dairy 


there are three 


human 


men who 


industry, they 
are problems of a single great new 
society. They will require a man 
agement skill and wisdom unprece- 
dented in business operation. Price, 
discounts, volume, these are not the 
real problems, these are only the 
surface manifestations of deep and 
profound forces. The real problem 
is how to run a business in the 
changing world in which we live. 
This is the crucial challenge. The 
basic problem, as Mr. Colony stated 


so well, is the complex nature of 


modern society. 
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How a Boiler Room 


ey! 





The picture at left shows the condition at the Grandview Dairies’ plant prior to 1952. Going 
up the flue was money as well as soot. In that year stokers were taken out and oil burners 


were installed. Other improvements were also made. 


the stacks (right). 


Hk BOILER ROOM with its equipment is the 
veritable heart of a milk plant. Through a study otf 
the developments in a particular boiler room over 
a period of years, the growth of a business can be 
followed. The Arkport, N. Y. plant of Grandview 


Dairies, Inc., is a case in point. 


The Arkport plant started operation in 1927 
with one Ames H.R.T. 100 hp. fire tube boiler. 
The main function of the plant was and is by 
product manufacture. Since 1927 new products and 
processes have been added. Now the list includes 

Grandview Dairies, Inc., is owned and operated 
by Charles Cacioppo. The Arkport plant is super- 
vised by Robert Zall. Photos and historical data 
were furnished through the courtesy of the owner 


and management. 


Now, very little smoke comes out of 


sweel Ccreain, Sour Cream ice creain mix, roll powder, 
spray powder, condensed whole and skim milk. Other 
things are being considered, but our purpose here 
is to discuss the development of a boiler room. Let 


us see what has happened since 1927. 


The 100 H.P. Ames was coal-fired by hand. 
It performed well although great quantities of soot 
and fly ash were emitted and close control of 
efficiency was impossible with the facilities at hand. 
The feed water was treated with boiler compounds 
to keep scale at a minimum. The water hardness 
varied between 236 and 256 p.p.m. (parts per 
million). The average water hardness in New York 
State is about 120 p.p.m. 

Business expanded steadily and about 1930 a 
100 hp. Erie City H.R.T. was added. The steam 
generating capacity of the plant was thus doubled 


and so was its capacity to generate smoke. At this 
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Grew with the Business 
| 





Grandview Dairies’ Arkport, N. Y. plant started operation in 1927 with 


one 100 hp. boiler. Here’s what happened since then 


By R. F. HOLLAND and J. C. WHITE 


time nothing was done to increase efficiency or to 


alleviate the water situation. 


Although the depression years created great 
problems for people in business or out. Grandview 
Dairies’ expansion continued. By 1941 a major 
change was mandated and a new 250 hp. Keeler 
boiler was added. This unit was of water-tube con- 
struction and was equipped with an Auburn under 


feed stoker. 


Still plant growth continued and management 
was becoming much more efficiency conscious. In 
1945 the 100 hp. Erie City was replaced with a 
new 250 hp. unit also of water-tube construction. 
New FireRite spreader stokers were installed on 
both the Keeler and the new Erie City. Thus, 


although the manufacturer’s rating of the three 


Two of the boilers added during the years of 
early growth were (below) the one at left, de- 
veloping 600 horsepower and the one at right 
developing 1,000 horsepower. 





boilers was 600 hp., the actual developed hp. was 
brought to 1100. 

These changes carried the plant until 1950. 
Smoke and fly ash continued to be a problem; coal 
and cinders, with their attendant dust, had to be 
wheeled in and out of the boiler room. Water con- 
ditioning was internal and blowdowns were fre 


quent. Even so trouble was experienced with scale. 


It was now again necessary to increase boilet 
capacity and a new boiler room was required. In 
view of past experience the room was built large 
enough to accommodate two boilers, although only 
one was needed at the moment. 

The new unit was an Erie City water-tube 
300 hp. rated boiler equipped with an Enterprise 
No. 6 oil burner. This machine developed 600° hp 
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This steam turbine boiler-feed water pump 
was installed in 1954 to feed all four 
boilers in the plant. This was one of the 
major improvements in boiler efficiency. 








































To improve boiler efficiency further, this 
water conditioner was added in 1955. It 
utilizes both sulfuric acid and salt to re- 
duce water hardness to 0-10 p.p.m. 


maximum. At this time an improvement was also 
made in the feed-water situation. Boiler compound 
was still fed in with the water but a small deaerating 


heater was installed to remove corrosive gases. 


The old Ames fire-tube unit that had done 
yeoman service for so many years was pensioned 
off and removed at this time. The other two boilers 
continued to belch smoke until 1952. Then the 
stokers were removed and oil burners were installed. 
A drive was also begun to increase boiler efficiency 


and long-range plans were laid out. 


“Dutch Ovens” Added 

Some trouble was experienced with the burning 
out of the refractory at the rear of the boilers. 
Each had a 10-foot fire box and the intense heat 
from the burners quickly disintegrated the tile where 
the flame impinged. Thus in 1954 a 4-foot “Dutch 
oven” was added to the front of each boiler to 


give a 14-foot fire box. This solved the problem. 


In this same year another boiler was added 
—a 400 hp. water-tube Keeler. This was equipped 
with a Todd steam atomized No. 6 oil burner, giving 
it a working hp. of 1000. Total oprating hp. of 
the plant had now reached 2600 —a far cry from 
the 100 hp. of 1927. 

During this year of 1954 other major changes 
were made in line with the boiler efficiency plans. 
A large steam turbine boiler-feed water pump was 
installed to feed all four boilers. Automatic water 


level controls were added and auxiliary electric 






Condenser water is scanned by an “elec- 
tric eye,” registering the diversions. It 
shows the water going not only to the 
boilers or to waste, but also gives a meas- 
ure of the efficiency of the pan operation. 





feed-water pumps that start in case of failure of 
the turbine. The waste steam discharge of the 
turbine pump was fed into a new deaerating feed- 
water heater to raise the water temperature to 
225° F. 

Carrying this work over into 1955 a Hunger 
ford and Terry water conditioner was added. This 
utilizes both sulfuric acid and salt in its operation 
and reduces the water hardness from + 240 p.p.m. 
to 0-10 p.p.m. The water solids are reduced to a 
point where blowdown is required only three to 
four times per week and scale is practically non 
existent. 

A large 10’ x 25’ cylindrical water storage tank 
was erected and steam condensate plus treated 
make-up water is stored in it. A real innovation 
was the collection of the condensate from the 
vacuum pans in this tank. Thus the milk brought 
to the plant is utilized almost 100 per cent. Not 
even the water is wasted and this water being at 
155° F. offers large fuel savings. An electric eve 
scans the condenser water and if entrained milk 
solids exceed a certain very low level, the water 
is diverted to the sewer. A recorder registers the 
diversions, thus not only showing the water going 
to the boilers or to waste but also giving a measure 
of the efficiency of the pan operation. 

When the pans are running the condenser 


water added to the steam condensate returns is 


more than adequate to supply the boiler require- 
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ments. When the pans are shut down, condensate 
returns make up about 50 per cent of the feed-water 
requirements. With this system, the cost of boiler- 
feed-water treatment has dropped from $7,000 to 
$10,000 per year when boiler compounds were used 
to about $1,400. 


Control Panel 

To complete and automate the boiler opera- 
tion, a stainless steel panel board with warning 
buzzer, recorders, red and green lights, and appro- 
priate push-button controls was installed. Some of 
the features are: 

1. Feed water-pressure control. An alarm 
sounds and a red light glows if the water 
pressure drops. 

2. A steam flow meter for each boiler. This 
shows the amount of steam being made. 

3. Stack temperature recorder for each boiler; 
air flow rate through the boiler. Both are 
important for efficient operation. 

4. Temperature record of the water in de- 
aerating heater. 


5. Chart of steam pressure in entire system. 


6. Record of the static air pressure in the 400 


hp. unit. (This has a pressurized fire box.) 


This control panel is the 
watch dog of efficiency in 
the boiler room. It includes 
feed water pressure control, 
steam flow meter for each 
boiler, stack temperature re- 
corder for each boiler, tem- 
perature record of the water 
in the deaerating heater, 
chart of steam pressure in 
entire system and record of 
static air pressure in the 
400 hp. unit. 
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All of the above are continuously recorded on 


charts. 


The low water control, in addition to sounding 
an alarm, turns on a red light and shuts off the 
burner. A manual reset must be operated to start 
the burner again and this will operate only after 


the proper water level is attained. 


In addition an alarm is sounded if the boiler 
water levels become too high; if soft water pumps 
to deaerating heater are shut off for any reason; if 
the water level in deaerating heater is too low or 
too high; and another buzzer warns the fireman 
each time regeneration of the water softener begins. 
Also each boiler is equipped with an oil flow meter 


showing the amount of fuel consumed each day. 


Much more could be written about the Grand- 
view Dairies’ boiler room at Arkport. Gone is the 
smoke, the soot, the dust, and cinders. Instead we 
have a spotless room filled with clean, efficient 
machinery and with clear skies above it. Much also 
could be said about the savings made but this is 
best told by the management. As a frequent visitor 
at Grandview over many years, we can attest to 
the welcome and courtesy extended to visitors at 


the plant. A study of this boiler operation could be 


profitable for many plant operators. 
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New 


SYSTEM THAT removes 
most of the solids from whey, leav- 
ing an easily disposable fluid and 
a product that has a potential mar- 
ket value is in operation at Graoc 
Dairy in East Aurora, New York. 


Traditionally, cheesemakers have 
been plagued with the problem of 
how to dispose of whey. As cheese 
production has increased, this prob- 
lem has grown in seriousness and 
size. In 1958, for example, U. S. 
cheesemakers had to dispose of 
nearly 16% billion pounds of whey. 


The characteristic that makes 
whey objectionable is its voracious 
appetite for oxygen. Because of its 
inordinate consumption of this ele- 
ment, whey will cause the death of 
fish in a stream; it will cover a 
land area with a_ scab-like crust 


A four-step system of sepa- 
rating protein from whey has 
been developed by the De 
Laval Separator Company, 
which has a patent pending. 
The four steps are: deaera- 
tion, heating, holding and 
separating. These two centri- 
fuges represent the final step: 
separating. The deodorized 
whey, with protein removed, 
is carried off through the two 
black plastic hoses. 


Whey Disposal System 


By HERBERT SAAL 


that draws flies and broadcasts foul 
odors. Where it is channeled into 
public disposal lines it will inter- 
fere with the proper functioning of 
the ordinary sewage system. For 
this reason the dumping of un- 
treated whey into streams, fields 
and sewers is barred by law in 
many States and communities. 


Even in those places where there 
are no specific laws, whey consti- 
tutes a public relations hazard. A 
dairy plant is a part of an industry 
that is committed to the highest 
standards of sanitation. Unpleasant 
smells and dead fish are difficult to 
reconcile with such standards. 

Cheesemakers have been forced 
to seek methods of whey disposal 
that are within the law and _ ac- 
ceptable to public opinion. Some 
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cheese manufacturers are fortunate 
enough to have a pig farmer who 
will pick up the whey and use it 
as a feed. Some plants have built 
facilities for the aerobic treatment 
of dairy waste. Others have used a 
system of spray irrigation. — Still 
others have tried lagooning. 


Lagooning means digging a long, 
wide shallow hole as one would for 
a pond. This hole is used as re- 
ceptacle for the whey. Sprinkler 
irrigation means adding water to 
the whey and distributing it over 
a large area through a_ sprinkler 
system. The sprinkler is moved 
from one area to another to allow 
the whey to soak into the ground. 


For one reason or another, none 
of these systems has proven to be 
entirely acceptable. Lagooning and 
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irrigation do not do the job. Aerobic 
treatment plants have not caught 
on with the cheesemakers. The dis- 
charge of whey into sewer systems, 


where permissible, is expensive. 


rhe installation at Graoce Dairy 
is an attempt to remove the protein 
from the whey which causes the 
high biochemical oxygen demand, 
and do it at a cost that will not 
send the ultimate price of cheese 
to the consumer out of reach. In- 
deed, the effort is aimed at re- 
ducing the cost of disposal. 


Graoc Dairy is an example of 
the type of management that seeks 
an answer without waiting for new 
laws to be passed or for the en- 
forcement of laws already on the 
books to catch up with it. The 
dairy sought ways and means of 
solving the problem. 


East Aurora, New York, location 
of the Graoc Dairy, is 18 miles 
Home-seeking 
“exploding” out of the 


away from Buffalo. 
families 
metropolis have found the com- 
munity an attractive place in which 
to live. Migrating in ever-increas- 
ing numbers, the newcomers have 


Above, worker regulates flow of whey 
from vacuum chamber to plate heat ex- 
changer, where it will be heated to 200 
degrees F. 
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altered the character of Fast Aurora 
Whereas 


Graoc Dairy used to be a “fur 


from rural to suburban. 


piece” from large concentrations of 
permanent inhabitants, it now finds 
itself within smelling distance of 
substantial numbers of people, 
whose good will Graoe Dairy wants 


and needs. 


Graoc Dairy has two retail dairy 
stores and four home service routes. 
It hopes to continue building busi 
ness on the home service routes 
among the new people moving in. 
But Graoc Dairy also happens to 
be one of the largest manufacturers 
of cheddar cheese in the State. It 
is not uncommon for the dairy to 
process 100,000 pounds of milk a 
day into cheese during the flush 
season. This means a daily disposal 
problem involving 90,000 pounds 
of whey. 


Graoc Dairy owns large acreage 
behind the plant. Ten vears ago 
when it was processing only 10,000 
pounds of milk a day and few 
people lived nearby, the answer to 
the problem of whey disposal was 
easy and obvious: dump it in the 
spacious “back yard.” 


a-bowl, 
protein. 





About two vears ago, when the 
volume of cheese production had 
increased nearly ten-fold and the 
numbers of people likewise showed 
a heavy increase, complaints began 
to come in about the odor. Graoc 
had tried irrigation and lagooning 
and found both methods somewhat 
lacking. 

The present system was devel- 
oped by the De Laval Separator 
Company. The system is based on 
the fact that about 50 per cent of 
the Biochemical Oxygen Demand 
in whey is protein. Of that 50 per 
cent about a quarter is coagulable 
that is, 
tures in the vicinity of 200 degrees 
F., it will fall out of the liquid. In 
this manner the B. O. D. can be 
reduced by about 25 per cent. The 


when heated to tempera- 


rest of the protein can be removed 
by an acid-alkali treatment if it is 
necessary. At Graoc the heat treat- 
ment has proven to be sufficient to 
solve the disposal problem. 


It must be borne in mind that 
when dairy plant waste is disposed 
of through a public sewer system 
the charge for the use of the dis- 


(Please Turn to Page 118) 


In the final step, whey goes through cen- 
trifuge. Below, worker adjusts timing de- 
vice on centrifuge so that the bowl-within- 
when filled, will 


disgorge the 
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STERILIZED MILK— 


at home and abroad 


By Enrico Luigi Lisanti, Paul M. Renckens and Robert F. Holland 


Pion TO the 18th century, 


humanity was limited in the pres- 
ervation of foods to five systems; 
namely, fermentation, dehydration, 
low-temperature storage, the addi- 
tion of chemical substances, and 
natural preservation inherent in the 
foods themselves. About the year 
1800, a man by the name of Nich- 
olas Appert discovered the prin- 
ciple of sterilization by heat and 
also the initial development of the 
art of heat processing. This is 
claimed by many to constitute the 
most outstanding accomplishment 
in the history of food preservation 
(1). It is an uncontested fact that 
heat is the most valuable preserving 
agent for foods. 


Appert described the four im- 
portant steps in his method of pro- 
cessing food as follows: 

“(a) In enclosing in bottles the 

substances to be preserved; 

“(b) In corking the bottles with 

the utmost care, and it is 
chiefly on the corking that 
the success of the process 
depends; 
Dr. Enrico Lisanti is Professor 
and Head of the Department of 
Biochemistry at the University of 
Bari, Italy. During 1957-58 he was 
a Fulbright fellow at Cornell Uni- 
versity. Dr. Robert F. Holland is 
head of Cornell’s Dairy Depart- 
ment. Paul Renckens, a student in 
the Department, has made a study 
of developments in the production 
of sterilized milk. 


“(c) In submitting these enclosed 


substances to the. action of 
boiling water in a_ water 
bath (balneum mariae) for a 
greater or lesser length of 
time, according to their na- 
ture, and in the manner 
pointed out with respect to 


each of several kinds of 


process was modified by the use of 
a salt kath which lowered the vapor 
pressure of the water in the bath 
and allowed it to boil at a higher 
temperature. About 1860, even 
higher temperatures were used 
for commercial processing, but al- 
though the pressure cooker had 
been invented before 1830 it did 


substances; 

“(d) Withdrawing the bottles 
from the water bath at the 
period prescribed.” (1). 


not gain favor immediately because 
of difficulties encountered in con- 
trolling the operation which some- 
times resulted in explosions. 


In commercial practice, Appert’s In 1874, in Baltimore, the first 





Sterilized milk of good flavor and keeping qualities is being 
produced in the United States with the use of such equipment 
as the Dole Aseptic Canning Unit shown here. Production of 
sterilized milk has been greatest in countries where refrigera- 
tion is less common than the U.S. Italy, for example, has more 
sterilized milk plants than any other country. 
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l STERILIZER 


Factory layout for the Martin Aseptic Canning System. This commercial process, developed dur- 
ing World War Il, differs from the earlier heat-cool-fill process in the method of sterilization of 
the containers and in the filling and sealing operations. (Diagram and photograph from James 


Dole Engineering Company.) 


canning retort that received its 
steam from an outside source was 
Prior to this tin containers 
had been used for food packaging 
and when these two advances were 
combined, the result was as de- 
scribed by Prescott and Under- 
wood (2). “The advent of tin cans 
caused the first great stride in the 
business, and the introduction of 
retorts about 1870 was the next 
most important step in the develop- 
ment of sterilizing apparatus.” 


used. 


Important advances toward ster- 
ilized milk production that followed 
this were: the introduction of a 
preheat treatment of milk before 
sealing the cans, important in re- 
tort manipulations; introduction of 
the rotating reel batch process re- 
tort for evaporated milk; and intro- 
duction of the continuous pressure 
cooker of the Anderson-Barngrower 
type for processing evaporated milk 
(1). 

With the advent of the 20th cen- 


tury it became more and more 
apparent that in order to under- 
stand the processing of milk, as 
well as other foods, a more thor- 
ough understanding of the scientific 
principles involved was necessary. 


Thus the line of investigation 
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known as heat penetration study 
The earliest 
reference to this subject was found 
in the literature of Prescott and Un- 
derwood (2). 


was born. scientific 


Extensive studies on 
time-temperature relations in the 
death of spores and bacteria were 
also made. 


Heat-Cool-Fill Process 

As early as 1938 a commercial 
process known as HCF (heat-cool- 
fill) was used in processing a choc- 
olate-flavored milk 
the method has been used continu- 


beverage and 


ally on that product. This process 
is described by Ball (3) who states 
that it “provides for the operations 
of sterilizing empty containers, ster- 
ilizing and cooling covers for the 
containers, sterilizing a food mate- 
rial in bulk, putting the sterilized 
food in sterilized containers, and 
applying the sterilized covers to 
seal the containers.” In the HCF 
process the product is heated to 
about 300° F. in than 15 
seconds and is cooled immediately. 
By this system a desirable flavor 


less 


quality is maintained in products 
which would be unacceptable if 
sterilized in a conventional manner. 
This process has never come into 
extremely several 
reasons although commercially suc- 


wide use for 


cessful with chocolate-flavored milk 
drinks. It is expensive, the equip- 
ment is quite inflexible with re- 
spect to 


and if a jam 


occurs within the pressure closet 


can size 
much time may be consumed in 
getting the equipment back into 
operation. 

Sterilized evaporated milk has 
been a standard grocery-store item 
for many years. The production of 
a commercially satisfactory sterile 
cream came in relatively recent 
times with the development of the 
Avoset process during the early 
part of World War II. Cream is 
standardized to 30 per cent fat, 
stabilized with 0.1 per cent sodium 
alginate, flash sterilized, homoge- 
nized, and stored in sterile holding 
tanks. The product is packaged in 
sterile glass containers and vacuum 
sealed with sterile caps. 

Another commercial process de- 
veloped during World War II was 
the Martin Aseptic Canning Sys- 
HCF 
process in the method of steriliza- 


tem. This differs from the 
tion of the containers and in the 
filling and sealing operations. It 
has been used in the canning of 
many foods besides milk. Research 
on processing methods and equip- 





ment for the production of steri- 
lized milk of fine favor and keeping 
quality has proceeded at a relatively 
high rate since World War IL. Bet- 
ter understanding of the milk con- 
stituents controlling viscosity and 
the development of cooked flavors 
has been achieved. 

Tubular heaters have been con- 
structed in which the milk or cream 
is forced by a high pressure pump 
through small bore tubes heated 
by steam under pressure. The flow 
conditions are designed to create 


turbulence to provide most effec- 
tive removal of the surface films for 
rapid heating. Flash sterilization 
at temperatures of 280 to 300° F, 
may be achieved. Other equip- 
ment for rapid heating to high tem 
peratures has likewise been devel- 
oped and these machines are being 
used in attempts to develop con- 
centrated sterilized milk of good 
Havor and keeping qualities. 

Some of the equipment and pro- 
cesses in use today are the Ander- 
son Aseptic Canning System, the 








Zinc-Kote—16 qt. or 9!/2 gal. 


PINKERTON 














PROTECTION 


... helps keep your cases at home and on the 
line... and loss of cases because of “borrowing” 
and pilferage is COSTLY. This free service 


eliminates the necessity of constantly buying 


so many replacements. 


Pinkerton’s is just 


another service that 


COSTS US MONEY but SAVES YOU MONEY. 
Only one of a number of PROFIT SAVING 


features of the Erickson Case. 


... at an extremely low price. 


Write for further information. 





Peebles Sterilizer, the Stassonizer 
the Roswell Hi Heat Process, and 
the Winger Process which com- 
bines H:O: and heat. 


The possibility of sterilization of 
milk by radiation has received con- 
siderable attention. The results to 
date are not particularly encour- 
aging. Ultraviolet light and beta 
and gamma rays have been used. 
Beta rays are obtained from high 
voltage generators producing elec- 
tron beams and gamma rays are 
obtained from radioactive materials. 
Bacteria are destroyed by these 
radiations but side reactions have 
produced bad flavors in the milk, 
making it inedible. Likewise, en- 
zymes are not destroyed and en- 
zymatic decomposition occurs. 


The question of what the future 
may hold for sterilized milk is an 
interesting one and the implications 
are great. Government regulatory 
agencies will be faced with an en- 
tirely new aspect of milk and milk 
handling. Economic barriers to 
the movement of fluid milk supplies 
may be eliminated, making the en- 
tire country one marketing area. 
Industry would have to re-tool and 
readjust to a major change. Great 
adjustments at the consumer level 
must also be made. 


Sterilized Milk Production 
in Italy 


The production of sterilized milk 
has received its greatest impetus 
in countries where home refrigera- 
tion is either unavailable or far less 
common than is the case in the 
United States. Europe, and _par- 
ticularly the southern part is an 
example. Italy has the largest num 
ber of plants producing sterilized 
milk of any country. Installations 
are located in the following cities: 


City Equipment 


Turin - = = = = = = = «= Stork 
lodi - - = = = = = = «= Stork 
Milan (a) Peschiere Borromee - Wesber 

(b) Central of milk - ~- Sturza 
Como, Brianza milk - - - - Stork 
Reggie Emilia - - - - + + Sturza 
Naples - - = = = = + = Sturza 
Sala Consilina - - - - - + Sturza 
locate Trivlzo - - - - = = Sturza 
Bari, Gioia del Colle- - - - Stork 
Reguso - - - + = = = = Stork 


In 1957 the total milk produc- 
tion in Italy was approximately 70 
million hectoliters (about 7 billion 
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quarts) of which 40 to 45 million 
C. E. ERICKSON COMPANY, INC., DES MOINES 7, lIOWA . ote . ' 
(Please Turn to Page 112) 
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Indiana Trade Practice Law Vetoed 
By Governor 


A BILL to regulate trade 


practices in the dairy industry came 
within an eyelash of victory last 
month when both houses of the 
Indiana legislature passed the 
measure by wide margins. The pro- 
posal died when Governor Harold 
W. Handley, exercising what is 
commonly referred to as a pocket 
veto, refused to accept the legis- 
lation. The legislative session ended 
without any action on the bill 
having been taken by the chief 
executive of the State. 


The story of the bill’s voyage 
through the complex channels of 
the legislative sea only to founder 
on the reef of executive veto is 
a strange tale of high responsibility, 
political horse trading, farcical 
comedy and somber tragedy. It 
was marked by a clear-cut delinea- 
tion in which the independent dis- 
tributors of dairy products were 
lined up on one side and the chain 
stores, large national dairy com- 
panies, and an ill-informed press 
were lined up on the other. It was 
a contest fought with unremitting 
intensity in which the independent 
distributors overcame unprecedent- 
ed obstacles to bring the bill 
through the legislature to what 
appeared to be certain victory only 
to be beaten at the last hectic 
moment by the governor’s veto. 


During the latter part of 1958 
the Indiana Dairy Products Associ- 
ation voted to introduce a trade 
practices bill into the legislature. 
The decision immediately demon- 
strated a cleavage within the 
dairy industry in particular and 
the food distribution industry in 
general. The Borden companies, 
that had been members, withdrew 
from the association. Their posi- 
tion was to the effect that while 
fair competition was desirable, un- 
fair trade practice bills did not 
produce this result. Furthermore, 
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By NORMAN MYRICK 


it was argued, large companies 
invariably were more closely 
watched for violations than were 
lesser companies. Finally, there 
was considerable doubt concerning 
the long-range effect of such pro- 
tection on the development of 
efficiencies and progress in milk 
processing and distribution. 


Voting Procedure Unusual 

The bill was introduced into the 
legislature which convened early 
January. The first variation from 
the norm occurred in committee 
when committee members, voting 
on whether or not to bring the bill 
to the floor, voted by secret ballot 
6 to 5 against bringing the measure 
out. The use of a secret ballot in 
committee was a most unusual pro- 
cedure. This was further con- 
founded when one of the members 
of the committee said that the 
motion was so worded that he 
voted against reporting out the bill 
under the impression that he was 
voting for bringing the measure to 
the legislative floor. Vigorous action 
on the part of proponents of the 
bill resulted in a new vote by the 
committee, an unprecedented step, 
and a vote in favor of bringing 
the matter before the legislature 
but without recommendation. 


The unusual turn of events in 
committee plus the controversial 
nature of the bill produced a heavy 
barrage of newspaper publicity, 
most of it less than favorable to 
the bill. Much of the editorial com- 
ment appeared to be based on a 
lack of information and a lack of 
understanding. Some of it pro- 
duced allegations of a community 
of interest between publishers and 
opponents that was not necessarily 
in the public interest. The hearings 
were characterized by vigorous 
arguments for and equally vigorous 
arguments against. Intensive efforts 
were made to acquaint individual 


legislators with the dairy industry’s 
problem. To the credit of the mem- 
bers of the Indiana legislature, it 
is reported that the great majority 
of them listened carefully to the 
presentations made to them, ap- 
parently earnestly trying to under- 
stand the problem so that they 
could act with intelligence on the 
issue. 


Principal supporters of the bill 
were the Indiana Dairy Products 
Association, the Independent Gro- 
cers Association, the Indiana Phar- 
maceutical Association and the 
Farmer’s Union. Principal opposi- 
tion came from the food chains and 
the Borden companies in Indiana. 
There was also some opposition 
from two or three independent 
dairy products distributors. Sub- 
stantial support for the bill came 
from labor, although there was no 
formal or organized labor support. 
The Farm Bureau remained neutral. 


The bill came to the legislature 
and after a debate that was con- 
sistantly spirited and occasionally 
vicious was passed by a 3 to 1 
majority in the House and a 2 to 1 
majority in the Senate. 


Victory Short-lived 

Jubilant independent milk dis- 
tributors left the legislative battle 
ground for French Lick and the 
annual meeting of the Indiana 
Dairy Products Association. Regis- 
tration had barely begun when the 
elation of victory gave way to a 
gloomy frustration as word began 
to circulate that the Governor 
would not sign the bill. The defeat 
was the more bitter because the 
final blow was the most unexpected 
of all the hazards that the proposal 
had faced. The bill was vetoed on 
the grounds that it would adversely 
affect consumer prices and on the 
grounds of what the Governor 
termed its questionable constitu- 
tionality. 
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of cleaning material. 


} AT LAST! Something really new in plant sanitation to help 
you eliminate costly waste...save time...material... money! 


We're introducing a completely new and better way come in moisture-proof, easy-to-open polyethylene 
to clean plants and plant equipment. We call it bags in sizes engineered to your plant needs. Bags are 
COLOR-CONTROLLED SANITATION. You use a pre- packed in 50-lb. lots in a new, waterproof carton. You save 
packaged BONCHEM colored cleaning material for the storage space over conventional storage methods. 


specific cleaning job. COLOR-CONTROLLED SANITATION is an important 
Case-history reports show as much as 50% savings _ new addition to the complete sanitation service we offer 
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Competitive Producer Price Is 





Issue in Washington 


A, UNFORTUNATE controversy over pro- 
ducer prices is boiling in the nation’s capital. The 
issue, no less difficult because of its familiarity, 
involves the old problem of a competitive price for 
raw milk. Chief protagonists in the drama are Chest- 
nut Farms Division of the National Dairy Products 
Corporation and the Maryland-Virginia Milk Pro- 
ducers Association. 


The basic trouble appears to be the fact that 
the Maryland-Virginia Milk Producers Association 
controls enough of the raw supply — about 80 per 
cent of it—to enable it to assume a strong bar- 
gaining position. However, this position is under- 
mined by 20 per cent that it does not control and 
that comes into the market at 10 cents over the 
blend rather than on a class use basis, which is 
the case with MVPA milk. For example, High’s 
Dairy, which is a gallon jug cash-and-carry type 
of operation, buys its milk from Capital Milk Pro- 
ducers in Fredericksburg, Maryland for 10 cents 
over the Maryland-Virginia Producers Association 
blend price. Chestnut Farms buys its milk from 
MVPA at a Class I price of $6.62. This difference 
in pricing works out to two or three cents a quart 
and places Chestnut Farms in what they consider 
an unfavorable competitive position. 


Strength and Weakness 


The strength of the producer’s association lies 
in its control of 80 per cent of the available supply 
of Washington approved milk. Its weakness is its 
inability to control the 20 per cent that is priced 
on a different basis. 


The strength of the Chestnut Farms position 
is the vulnerability of the producer association to 
the charge of “monopoly” and the firm’s published 
declaration that it is simply trying to buy milk at 
the same price paid by its competitors along with 
its published declaration that when it can purchase 
milk at a lower price it will pass the saving along 
to consumers. The weakness of the Chestnut Farms 
position is its inability to get an adequate supply 
of Washington approved milk anywhere except 
through the Maryland-Virginia Producers Associa- 
tion and the fact that the association made available 
a supply of milk priced at 46 cents below the pre- 


vailing Class I price for a special low price brand 
to compete with the gallon jug milk. 


As a result of these strengths and weaknesses 
in the respective positions the issue has become 
extremely controversial. Extensive newspaper pub- 
licity has resulted with editorial writers torn between 
“safe” milk and “cheap” milk. The situation is com- 
plicated further by the fact that fundamentally 
Washington is governed by the Congress of the 
United States. 


Stringent Sanitary Regulations 

Milk sold in Washington, D. C. must conform 
to sanitary regulations laid down by the Congress in 
1925. Although these regulations have been revised 
from time to time in the light of improved tech- 
niques, they remain among the most stringent in 
the nation. These regulations have had two principal 
results. They have clearly made it more difficult 
for a producer to qualify as a Washington, D. C. 
shipper and, therefore, have tended to limit the 
number of qualified producers, a condition that is 
favorable to the development of a strong producer 
association. Secondly, the regulations have resulted 
in a milk supply that is considerably above average 
in quality and probably is among the best raw 
supplies in the nation. 


As a result of the latter condition, there has 
been a quality premium in effect for many years. 
The premium is paid on Class I milk only. There 
are two parts to the premium; one part based on 
the producer’s rating on the farm score card, the 
other on bacteria count. If a producer’s farm scores 
90 to 94 on the official farm inspection he gets a 
12-cent-a-hundred premium. If he scores 95 or 
better he gets 23 cents. If his bacteria count average 
is under 20,000 he gets an additional 20 cents. If 
it is between 20,000 and 50,000 he gets 10 cents. 
If it is higher than 50,000 he doesn’t get any pre- 
mium. According to MVPA General Manager Wil- 
liam Hooper, 89 per cent of association members 
are producing milk with counts below 20,000. 


In order to cope with the problem of equitable 
prices in the Washington market, MVPA has asked 
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... because they open easily, pour perfectly 
and minimize counter clutter! 


Saving time to step-up service is the prime consideration of today’s 
quick-lunch or fast-food restaurants. That’s why so many specify their 
milk in Canco cartons. 

Thanks to easy-opening and controlled-pouring, milk in a Canco 
carton can be served quickly and efficiently. What's more, with no 


THE PREFERRED CARTON 
2 a 
..» KNOWN BY 
THE FAMOUS CANCO OVAL 


“empties” to store or return, no space-consuming dispensers to keep 
clean, employees are free for other tasks. And because of their compact, 
flat-top design, Canco cartons stack perfectly, saving much-needed 

refrigerator space. 
No wonder these sturdy, sanitary containers are the favorite with 
See Canco’s powerful 











restaurant men. In fact, everyone's favorite! . . . housewives, grocers, 
vendors, factory workers, teachers. Just ask them—and then, ask your advertisement in support of 
Canco representative how these preferred cartons can boost your sales! increased milk sales 
G® AMERICAN CAN ComPANY [I] 74 4PR!. 
NEW YORK . CHICAGO : NEW ORLEANS . SAN FRANCISCO 
Write No. 41 on Reader Service Card 
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Midwest Producers Oppose 
Reduction in Price Supports 


EVERAL POLICY 


tions by Mid-West Producers 


resolu- 


Creameries, Inc., reflected a 
strong stand on govern- 
mental attitudes toward the dairy 
industry. The resolutions were 
passed during the 26th annual 
meeting of the producers’ group at 
South Bend, Indiana, February 26 
and 27. 


various 


Deploring and protesting the 
downward revision of dairy support 
prices by the Secretary of Agricul- 
ture, the group urged those in gov- 
ernment, both at the state and 
national levels, to develop programs 
that would improve the lot of the 
small milk producer. Mid-West 
Producers lauded the special school 
milk program and related dairy 
products programs. The organ- 
ization asked Congress to retain 
present tax laws applying to co- 
operatives. Approved by the coop- 
eratives were the programs of the 


American Dairy Association and 


the National Dairy Council. 


Speakers during the two-day ses- 
sion included Patrick B. Healy of 
the National Milk Producers Fed- 
eration, Washington, D. C., who 
told members that the 1958 surplus 
of dairy products amounted to 3% 
per cent of the total milk produc- 
tion and if the present Congress 
decides on a subsidiary-type pro- 
gram in place of the present sup- 
port program, its cost would total 
1% billion dollars annually. 

Dr. Charles E. French, Purdue 
University Economist, told the 
group that marketing would com- 
prise the biggest single problem 
for cooperatives in the years im- 
mediately ahead. Dr. N. E. Fa- 
bricius of Ladysmith, Wisconsin, 
addressed the manufacturing group 
Methods for 
Producing Fine Quality Butter.” 

Fred Suhre of Farmers Market- 


on “Recommended 


ing Association, Columbus, Indi- 
ana, was elected to his 18th term 
as president of Mid-West; Leslie C. 
Mapp of Miami Valley Milk Pro- 
ducers Association, Dayton, Ohio, 
was elected vice president, re- 
placing the late Fred D. Walker; 
and Fay C. Ewbank of Michigan 
Milk Producers Association, De- 
troit, Michigan, was elected secre- 
tary and treasurer. E. J. Ryger, 
South Bend, was again named gen- 
eral manager and assistant secre- 
tary, positions which he has held 
for a number of years. 


DAIRY GROUP ELECTS 
OFFICERS FOR 1959 

The following officers have been 
elected to serve the Chicago Dairy 
Mixers for the ensuing year: 

A. W. Peterson, Lansing B. 
Warner, Inc., president; D. S. 
Lencioni, Container Corporation of 
America, Ist vice president; J. J. 
Colfer, John Wood Company, 2nd 
vice president; R. A. 
Hudson Mfg. Company, treasurer; 
T. W. O’Brien, H. Kohnstamm and 


Company, secretary. 


Schranz, 












ow, / 


BY THE ORIGINATOR OF 





FEATURE PACKED... PERFORMANCE 
PROVED MECHANICAL AGITATORS 


® New revolutionary adjustable paddles 





SPRAY 
Le 4 = 


ADJUSTABLE 


* Heavy duty construction —easy to 











HEESE PADDLES 








® Plastic shoes to prevent scratching of clean 
vat. * Ideal for creaming in vat q 
® Can be used during whole cooking * Ideal for flake or fine curd cheese 
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Equipment Manufactures Will 


Exceed 1958, 


ANUFACTURE OF dairy 

equipment is expected to 

rise by five to eight per 
cent in 1959 over the preceding 
year, according to the Census 
Bureau of the U. S. Department of 
Commerce. Such a_ rise would 
nearly offset the decline in 1958 
from 1957. Employment is 
pected to rise in the first quarter. 
Inventories, very low, probably will 
be built to normal. Exports should 
continue strong because of the high 
quality of the U. S. product. 


ex- 


The report covered commercial 
and milk products plant machinery 


and equipment, including those 
which process milk, ice cream, 
cheese, butter, condensed, evap- 


orated and powdered milk. 
Production of dairy machinery 
was valued at 81 million dollars in 
1954, the last year the Bureau of 
the Census separated the industry 
from other food machinery. It is 
assumed that peak production was 


Says Bureau 


attained in 1957 and that it 
dropped by about eight per cent 
in 1958. 


While the industry depends pri- 
marily on the demands of the dairy 
industry for the sale of its products, 
other industries such as the chem- 
ical and food industries use items 
such as tanks and mixers. 


Demand Up 


Increased population has created 
a demand for more dairy products 
which, in turn, has resulted in a 
Im- 
proved sanitary conditions in plants 
processing milk and other dairy 
products has caused replacement of 
much machinery. Another factor 
influencing the industry has been 
the changing consumer demand for 
various dairy To illus- 
trate, demand for ice cream and 
powdered milk machinery has in- 
creased but the need for butter 
machinery has decreased. 


demand for more machinery. 


products. 


Exports of dairy equipment have 
risen each year since 1952. In 1957 
they were nearly double those of 
1952. 
1958 showed a substantial increase 
over the same period in 1957. The 
industry has enjoyed a favorable 


The first eight months of 


position in world trade, says the 
Department of Commerce, because 
of appreciation by foreign purchas- 
ers of the high quality of American- 
made dairy equipment. 

On the whole, 1959 should be a 
good year for the dairy supply in- 
dustry. There are no current prob- 
obtaining 
components for building equipment 


lems of materials or 
as there are during periods of mo- 
bilization, and continued price sup- 
ports for dairy products and special 
milk programs are helpful factors. 
One of the main influences is ex- 
pected to be the revitalized Amer- 
ican economy. Several dairy firms, 
large and small, are expected to 
build and expand their plants. The 
Borden Company, for example, will 
spend $26,800,000 in 1959 to ac- 
quire new plants and equipment. 
National Dairy Products Corpora- 
tion has allocated $57,900,000 for 
capital expenditures this year. 











THESE FEATURES 


Partition separates cleaning 
from sterilizing stations. 


Saves costly space. 


Provides maximum visual in- 
spection for incoming AND 
outgoing cans. 


Eliminates necessity for sep- 
arate reject conveyor. 


Completely accessible for 
cleaning and adjusting. 


All controls within easy reach. 


RETURNLINE 
CAN WASHER 


FEATURING A 150° 
DUMPING ARRANGEMENT 


KENDALL-LAMAR ~ 


44 


CORPORATION 


POTSDAM, NEW YORK 





Write No. 44 on Reader Service 


Card 


American Milk Review and Milk Plant Monthly 


’ ff) 


ode 
Dil 
sect 
sted 
is V 
in t 





Wri 
Ay 


: She loves wild onions... 


. but your customers need never know it! | 


Taylor Automatic 
b- Deodorizer Control System 
nit insures complete protection 


In deodorizing to eliminate off-flavors and 
odors, control of product composition is vital. 
Dilution results if less water is vaporized in the 
second body than is produced by condensation of 
steam in the first body. Concentration results if more 
is vaporized in the second body than is condensed 
ill in the first body. 
“ Since the deodorizer is fed from a HTST 
it. Pasteurizer, operating at several different pasteurizing 











‘a- temperatures, the control point of the product tempera- 
or ture has to be adjusted accordingly. 

The Taylor control system illustrated in the drawing 
below employs a FULSCOPE* Ratio Controller to regulate 
deodorizer outlet temperature, based on inlet tem- 


perature variations. 
The result—you can be sure of continuous, undisturbed 
composition control. 
Remember— whatever processing equipment you 
re buy, be sure to specify ‘“Taylor Equipped as Usual.” 
Taylor Instrument Companies, Rochester, New York, 
and Toronto, Ontario. | 
*Reg. U.S. Pat. Off. WwW h 
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Connecticut Gets Order Over 
Cooperative's Objections 


T HE STATE of Connecticut February 20, was conducted among 


now has a Federal milk mar- producers who supplied the Con- 

keting order. It went into necticut market during November 
effect April 1 following approval 1958. The new order provides for 
in referendum by producers Febru- a market-wide pool. 


ary 20, and promulgation by the 
Secretary of Agriculture. Of the 


Among the “No” voters was the 
Dairvmen’s League Cooperative 
2,611 who voted, 2,145 voted yes. Association of New York. League 
The referendum, which closed Secretary Glenn Talbott of Fill- 
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more, New York, said that the 
League “could not in good con- 
science vote for any regulation 
which places political boundaries 
before economic facts and which 
would make it possible for state 
health officials to usurp the author- 
ity of the United States Secretary 
of Agriculture in establishing farm 
milk prices.” 

Talbott said the order as offered 
for referendum by the USDA estab- 
lished the Connecticut state line as 
the boundary of the marketing 
area. This means that Connecticut 
state health approval is required 
for any dairy farmer before he can 
qualify as a producer under the 
order. In this way the Board of 
Health can control the volume of 
milk shipped into Connecticut. By 
controlling the volume of milk sold 
under the order, the price to pro- 
ducers can also be controlled to a 
large extent. This, said the League 
secretary, is contrary to the pur- 
pose of a federal marketing order. 

Mr. Talbott emphasized that the 
League’s vote of disapproval was 
directed not primarily against the 
issuance of a separate order for the 
area but against those provisions 
of the order which would restrict 
the free movement of producers 
and plants between the Connecti- 
cut order and the New York-New 
Jersey order. 


“We recognize the need of pro- 
ducers for an order, “said Talbott, 
“but we cannot go along with 
regulation which will not provide 
fair treatment to all producers 
economically associated with the 
area.” 

He pointed out that under the 
rules established for the farmer 
referendum on the Connecticut 
order, only 274 of the League’s 
thousands of members were eligible 
to vote. These were producers 
supplying milk to Connecticut as 
of November 1958. 


The final decision on the Con- 
necticut order extends the 46-cent 
nearby farm location differential to 
producers whose farms are in. New 
York State east of the Hudson River 
and south of the New York State 
extension of the Massachusetts 
Turnpike, as well as those in Con- 
necticut, Rhode Island and Massa- 
chusetts south of the Massachusetts 
Turnpike. 
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PUSHOVER TEST dramatizes the spill-proof reseal of the P-38 DACRO. 


Compare it with the cap you’re now using or with any other. Easily removed 
by hand, neat and air-tight, it finds favor with housewives. Other features give 
you increased operating efficiency and economy. The very first 38 mm. 
aluminum cap, the P-38 DACRO is set apart from its look-alikes by 

qualities that can be profitable to you in many ways. 


for cans + closures + crowns + machinery 


CROWN CORK & SEAL COMPANY, INC. 


9300 Ashton Road, Philadelphia 36, Pa. 
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BACON-RADISH COTTAGE CHEESE 


How to make money in the cottage cheese bonanza: 


INCREASE YOUR PLANT 


CAPACITY 33% WITHOUT SPENDING 


A DIME ON NEW VATS 


Get the increase you want with no increase in manpower, 


no increase in overhead, no increase in size or number of vats! 


t’s the curd that counts, and fortification 
makes it count more. Up to 33% more! 


Fortification of fluid skim milk with Land 
O’ Lakes Low Heat Spray Dry Milk* solids— 
to a total solids of 9.5 to 10.5% —results in 
increased yields of 2 to 2.5 pounds of curd per 
pound of powder used. 


Why? Because the increased curd forming 
and curd strengthening properties of Land 
O’ Lakes Dry Milk are extended to the entire 
supply of milk it fortifies. 


*Nonfat dry milk. Also available from Grade-A raw milk for 


pasteurization. 


ALMOND COTTAGE CHEESE 


On a 10,000-lb.-vat basis the increased curd 
yield goes to 420 lbs., with three vats it goes 
to 1,260 lbs. Three vats give a four-vat yield! 


Plant capacity is increased 33.6°;. with no 
increase in manpower, no increase in overhead, 
no increase in size or number of vats! 


All this—plus a more uniform curd, a more 
tender curd besides. 


Want more facts? Write for free cottage 
cheese formula booklet. Land O’ Lakes Cream- 
eries, Inc., Minneapolis 13, Minn. 
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CHIVE COTTAGE CHEESE 


GET 4-VAT PRODUCTION FROM 3 VATS GET 2 EXTRA POUNDS OF CURD 
FOR EVERY 1 POUND OF DRY MILK ADDED 





10,000# skim (8.8% solids) = 1,250# dry curd 
10,0004 skim (8.8°7, solids) + 2104 dry milk 
=1,670# dry curd 


BONUS YIELD 1,670# curd—1,250# curd =420¥# curd increase 


_ 420# curd = 33.6% increase in curd yield 
1,250# curd 
420# curd increase =2# curd increase per pound 
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Land O' Lakes 


LOW HEAT SPRAY 


Dry Milk 


Pre-tested for starter activity 


DATE-NUT COTTAGE CHEESE 








ADA Decries Per Capita Dip; 
To Spend $7,300,000 in ‘59 


HE American Dairy Associ- 
ation aims to spend $7,300,000 


for promotion in 1959, it was 
revealed at the 20th annual meet- 
ing of the farmer-financed, farmer- 
controlled organization last month. 
In 1958, the organization expended 
$6,052,781.48 for this purpose. 
While total sales of milk through 
commercial channels again reached 
a new high in 1958, per capita con- 
sumption of milk in all its forms 
showed some slight decline in pre- 
liminary estimates of the U. S. De- 
partment of Agriculture, it 
reported. 


Was 


“Though the dairy business grew 
bigger, no segment of the nation’s 
$10 billion dairy industry can be 
satisfied with this growth because 
we have had population increases 
too,” said M. J. Framberger, gen- 
eral manager of the association. 

“We have products that meet all 
the tests for being good products 


to sell. But we have not done 
enough to motivate consumers to 
use more milk and milk products,” 
he declared. 

Greater competition for the con- 
sumer’s food 
products on 


dollars, more food 
the market and a 
revolution from personal selling to 
self-service in supermarkets were 
cited as reasons for the need of in- 
creased promotion efforts by dairy 
farmers. 


Promotion Rocket 

“The 
dairy farmers is the fuel for our 
promotion rocket,” Framberger 
pointed out. “We have developed 
the know-how for a 


set-aside investment by 


promotion 
rocket that can carry dairy foods 
to new heights of sales glory, but 
we won't get there without the 
fuel.” 


President Lyman McKee, Madi- 
son, Wisconsin, dairyman, stressed 


the necessity of “building a better 
future and_ for 


children as dairymen.” 


for ourselves our 


“There is no point in milking 
cows unless there is a market for 
the milk. No one except ourselves 
is obligated to assure us dairymen 
that there is a market for the milk 
we ship from our farms.” 


Consumer Demand 

He said that consumer demand 
is the key ingredient to market suc- 
cess. Without this demand, efficient 
production simply means that “we 
are producing more of what nobody 
wants at a lower cost that nobody 
will pay. 

“The American Dairy Association 
program of advertising, merchan- 
dising, research and public §rela- 
tions provides,” he declared, “the 
most comprehensive plan to build- 
ing consumer demand that it is 
possible to develop. 

“We dairymen are faced with 
tough problems in holding and ex- 
panding our markets. They are 
tough because not enough dairy- 
men have yet decided to assume 


this market-building responsibility.” 
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ELECTRIC COOLERS FOR BOTTLE AND CARTON MILK SALES 


' MODELS FOR EVERY SALES LOCATION—SCHOOLS, CAFE- 
TERIAS, RESTAURANTS, FOOD MARKETS, DAIRY STORES. 





Land O'Lakes Creameries, Inc., Write No. 48-49 on Reoder Service Card 


FULL VALUE ON EVERY MODEL—No other line gives you 
as much for the money as QuiKold dairy coolers. Only 


S & S Products, Inc., lets you order to meet current equip- 
ment needs—in any quantity, large or small—with no 
price penalty. 
LONG, PROFITABLE SERVICE—QuiKold electric coolers op- 
MODEL 1400-wp.2 "ate for pennies a day. Heavy-duty construction stands 
(SHOWN) up under all types of service. Fully warranted and Under- 
e writers’ Laboratories Approved. 
OTHER MODELS 
AVAILABLE 
s 
WRITE FOR SS 
FREE CATALOG TODAY 
Write No. 50 on Reader Service Cord 
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OPERATION MONEY 


MILA IN TETRA PAL 





Tetra Pak Half Pints save you %3 to 2 cents per package! 
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GOLDEN GUERNSEY FARMS, INC. installed first Tetra 
machines in Indianapolis, Indiana — report big savings in 
material, labor, storage phases... 


REISS DAIRY, Sikeston, Missouri, found Tetra Pak elimi- 
nated overtime costs—also, capital outlay was far less than 
for comparable machine... 


SEALTEST SOUTHERN DAIRIES, (Division of National 
Dairies), reports half pints of milk in Tetra Paks for schools 
in Wilmington, N.C. area increased sales, reduced packaging 
costs. 


PAGE DAIRIES, COFFEYVILLE, KAN., is supplying 
schools over a broad trading area. Bartlesville, Oklahoma, 
school children enjoy half pints of Page milk in Tetra Pak — 
Top Hand label. 


WHAT SCHOOL, MILITARY AND OTHER USERS SAY 
ABOUT TETRA PAK 

“Most efficient, satisfactory milk package ever... 

“Most sanitary... really tamperproof... 

“Easier for child to open... far less spillage... 

“Hard to tip over —center of gravity is at bottom... 

*‘No wax chunks fall into contents. Smooth, tasteless 

polyethylene lines Tetra... 
“Lighter, easier to handle, less storage room... 
“Easier disposal. Saves 4 our weekly trash haul...” 


FULLY AUTOMATIC, A TETRA PAK MACHINE requires 
only one man for operation. Talk to a Tetra Pak repre- 
sentative about this amazing new “OPERATION MONEY” 
that will pyramid profits for your dairy through a Tetra Pak 
installation. 


Write, wire or telephone, our expense, for full details. 
TETRA PAK COMPANY, INC. 

153 Washington Street + Newark 2, N. J. » MArket 3-4630 
Ferry Building + San Francisco 11, Calif. « SUtter 1-0771 
In Canada: Tetra Pak Co., Ltd., 1470 Don Mills Road 
Don Mills, Ontario, Canada «+ HIckory 4-3941 
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PRODUCTION INDEX, ICE 
CREAM AND RELATED PROD- 
UCTS. Published by International 
Association of Ice 
facturers. 


Cream Manu- 
Free to members. Non- 
members can obtain a copy for 
$2.00 from IAICM, Department of 
Statistics and Information, 1105 
Barr Building, Washington 6, D. C. 
A larger format and changed con- 
tent have been employed in this 
latest Production Index, presenting 
1958 production figures for ice 
cream, ice milk, sherbet, water ices 
and mellorine-type products. In- 
formation is presented on a regional 
basis, providing regional com- 
parisons not previously available. 
Detailed tabulations and charts 
provide a graphic picture of Can- 
ada’s production picture. 


Other innovations include a 
comparison of hard and soft frozen 
dairy products and a 


table and 


chart showing the relative produc- 
tion of ice cream and related prod- 
ucts in the ten largest producing 
This that 
California replaced Pennsylvania as 
the top producer of all frozen dairy 
products in 1957 
remains on top in the production 
of ice cream alone). 

THE SELECTION OF RETAIL 
LOCATIONS. By Richard L. 


states. chart reveals 


(Pennsylvania 


Nelson. 422 pages. Illustrated. 
Published by F. W. Dodge Cor- 
poration, 119 West 40th Street, 
New York 18, N. Y. $9.00. An 


authoritative study of site selection 
and business volume estimating 
for establishments selling consumer 
goods or services. The right loca- 
tion is of prime importance to any 
retail The author fully 
discusses such problems as: Will it 
intercept traffic? 
a competitor? 


business. 


Should it be near 
Should it be in a 


shopping center? Can the area’s 
retailing trend be predicted? 

Of special interest is Nelson’s 
treatment of retail compatibility. 
He takes into account the 
ages of business interchange, as in 
a shopping center, 


advant- 


but also shows 
in detailed tables how various types 
of retail outlets can have beneficial, 
neutral or effects 


negative upon 


each other. 

Five major sections are headed: 
“The 
Retailing,” 


Influence of 
“The 
“The 


timating Business Volume,” 


Location on 
Selection of a 
Location,” Technique of Es- 
“What 
About Shopping Centers?,” 
“New Trends in the 
Location.” 

The 


drew 


and 
Economics of 
author, Richard L. 


upon more 


Nelson, 
than 20 years of 
experience in 
terial for 


preparing the ma- 
this book. He 


estate economist and president. of 


is a real 


Real Estate Research Corporation, 
an organization dealing with shop- 
ping retail 
industrial location problems, 


center analyses, and 
mar- 
ket value appraisals and economic 


studies in urban renewal. 
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. Real chocolate flavor, that’s what | like!’ Youngsters, particularly, like a rich chocolate flavor. 
That is why they prefer their chocolate milk made with FORBES Chocolate Flavor Powder. Dairymen, 
too, prefer FORBES, but for additional reasons. They like it because it mixes and dissolves easily and 
quickly, giving a consistent finished product of rich, full-bodied “flavor excellence”. If your chocolate 
milk sales aren’t what you think they should be, we suggest you give FORBES Chocolate Flavor Powder 
a try. Other dairies that have made the switch report a gratifying sales response. 


Write today for a FREE working sample! 


THE BENJAMIN P. FORBES CO. 


} 
; Tec 
2000 W. 14th Street Cleveland 13, Ohio b Write 
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EXPERIENCE 


in Oakite 


Spray unit cleans biggest tank trucks 
in less than half an hour 


IT COSTS MONEY to continue with brush 
and bucket when a mechanized method can 
take over and save much time and work. 
One dairy proved this on their tank trucks. 
Cleaning manually was a tedious, long pro- 
cedure. Rough on the man inside the tank, too. 
Then they switched to an Oakite Rocker- 
Spray unit. With six nozzles on a head 
that rocks up and down, the unit completely 
floods interior surfaces with fast-working, 
thorough-cleaning Oakite solution. The same 
unit gives tanks a final rinse, completing the 
thorough cleaning in less than half an hour. 
Results: Excellent! Rough working condi- 
tions gone forever. Savings in cleaning time: 


8 man-hours (approximately $20.00) for 
every 10 trucks. 


The big PLUS in Oakite 


Working with Oakite is like adding a con- 
sulting sanitation engineer to your staff. It 
gives you the latest research results in clean- 
ing. It means an end to costly waste of time 
and materials. It brings you mechanization 
of tedious jobs. It guarantees materials that 
do the job. 

Send for Bulletin F-4096 or ask your local 
Oakite man to tell you more. Oakite Prod- 
ucts, Inc., 30 Rector Street, New York 6, 
New York. 
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National Dairy’s Earnings, 
Sales Scale Record Heights 


ings in 1958 were racked up 

by National Dairy Products 
Corporation, E. E. Stewart, presi- 
dent and chairman of the board, 
announced in the company’s annual 
report. 


Total 


JR vines in HIGH sales and earn- 


sales exceeded a_ billion 


and a half dollars. Earnings were 
$45,545,000 compared with the 
previous peak of $44,058,000 in 
1957. This is equivalent to $3.27 a 
share as compared with $3.18 per 
share for the previous year. 

The company paid its 140th con- 
secutive cash dividend in the final 
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CLEAN 


Baa 
(and just as shiny!) 





... your bottles washed with low-cost 


SOLVAY ANCHOR ALKALI 


You get sales appealing, spotlessly clean bottles 
for pennies when you use the leading bottle 
washing compound in the low price field— 
Sotvay® Anchor Alkali. Be sure to specify it! 


OTHER SOLVAY® PRODUCTS FOR DAIRIES 


Anchor Alkali « Cleanser 600 
Super Cleanser * Farmdairy Cleanser 
Can Washing Cleanser 


ORDER FROM YOUR DISTRIBUTOR! 





SOLVAY PROCESS DIVISION 
61 Broadway, New York 6, N. Y. 


Branch Sales Offices: Boston ¢ Charlotte « Chicago * Cincinnati * Cleveland * Detroit 
Houston * New Orleans * New York ¢ Philadelphia ¢ Pittsburgh * St. Louis * Syracuse 
Write No. 54 on Reader Service Card 
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quarter of 1958, with total divi- 
dends for the year amounting to 
$24,973,000 or $1.80 per share. 


Mr. Stewart said, “A total of 
$46,337,000 was spent in 1958 as 
part of our capital expenditures 
program, which is designed to build 
new plants, modernize existing 
plants and replace processing and 
automotive equipment. A capital 
expenditures budget of $57,900,000 
has been approved for 1959.” 


During 1958 the company 
opened three large processing 
plants — one for edible oils and two 
for milk processing. The vegetable 
oil refinery was opened at Cham- 
paign, Illinois. The milk plants 
were opened at Pittsburgh, Pennsyl- 
vania, and Camden, New Jersey. 


At the end of the year construc- 
tion was completed and installation 
of equipment was well under way 
at the new plant of the Kraft Foods 
Division near Los Angeles, where 
virtually the entire line of Kraft 
products will be processed. Con- 
struction was also begun on an 
addition to the Kraft Foods plant 
at New Ulm, Minnesota. As a re- 
sult of the growth in the Canadian 
business, a substantial addition will 
be built to the Montreal plant, 
which was opened only three years 
ago. 

Sales gains were registered in 
overseas markets, and operations 
were improved through the use of 
the recently-built plants in Eng- 
land, West Germany and Australia. 


Research and Development 

Mr. Stewart announced 
major steps designed to strengthen 
National Dairy’s research program— 
the establishment in 1958 of a sep- 
arate research 
division and the decision to con- 


two 


and development 
struct a new laboratory adjacent 
to the present research facility at 
Glenview, Illinois. “This division,” 
he said, “working in close coopera- 
tion with all our operating divi- 
sions, permits more effective action 
on those projects involving the de- 
velopment of new products and the 
improvement of established prod- 
ucts, processes and packaging. Our 
proposed new laboratory will facil- 
itate the activities of this division 
and provide National Dairy with 
one of the largest and most mod- 
ern food research operations in the 
country.” 
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The Dean Milk Company of Chicago has only 
dealer routes — no home deliveries. This means that 
housewives have to go out and reach for Dean prod- 
ucts — take them off the shelf. By this method of 
voluntary selection Dean moves over 14 million 
pounds of “Country Charm” cottage cheese a year — 
an astronomical figure. 


A significant fact for plant operators in this great 


Success story is that only Stoelting equipment — vats 
and agitators — is used by Dean. The reasons for this 


= 





Women reach for Dean Cottage Cheese 
more than 15 million times a year 


“St Ste *sstecmam 


...and STOELTING Equipment 








helps make that reach repetitwe 


Stoelting equipment at the plants of The Dean Milk Company is sold and serviced by 
W. M. Sprinkman Corporation, Milwaukee and Chicago. 


complete standardization are simply stated: The exact- 
ing quality control that must be obtained and main- 
tained; and the low production costs that parallel it. 

When a reputation is at stake — yours ... when a 
profit must be made — also yours, you, too, can de- 
pend, as Dean does, on Stoelting cottage cheese 
equipment to back up your good name, build good- 
will for your cheese. The facts are yours for the asking 
— from the Stoelting distributor in your area, or 
direct if you prefer. Call or write without obligation. 


STOELTING Brothers Company, Kiel, Wisconsin 
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Dairy Institute Hears Talks 


On Additives, 


MONG the subjects discussed 
at the annual meeting of the 


Dairy Products Improve- 


3A Standards 


dent was Dr. William C. Welden, 
H. P. Hood & Sons, Boston, Mass. 
Robert H. North, executive secre- 


Dr. Richard M. Parry, chief of 
the Dairy Division, Connecticut 
Department of Agriculture, fol- 
lowed with a discussion of com- 
mittee activities on uniform labeling 
of milk and selected milk products. 
USDA Plan Presented 

E. D. Small, head of the 


a 
ment Institute were the Food Ad- tary of the International Associa- Standards Section, Dairy Division, A 
ditives Amendment, 3A _ Sanitary tion of Ice Cream Manufacturers USDA, presented a paper on \ 
Standards and Uniform Labeling. was re-elected treasurer, and Dr. “Quality Considerations for Milk 7 
A paper on quality considerations A. C. Dahlberg, Cornell University to Be Used in the Manufacture i\\ 
for milk to be used in manufactur- was re-elected secretary. of Dairy Products.” Mr. Small ex- \\ 
ing and a final report on the North- plained the USDA’s plan to pre- \\\ 


east’s approved uniform industry 
score sheet were included in the 
program. 

This, the 12th annual meeting 
of the Institute, was held in the 
Hotel Governor Clinton, New York, 
N. Y. More than 230 members, 
regulatory officials, educators and 
industry representatives attended 
the one-day session. 


Officers Chosen 


The Institute’s president, A. C. 
Fisher, Sealtest Foods Metropolitan 
Division of National Dairy Prod- 
ucts Corporation, was re-elected for 
another year. Re-elected vice presi- 


Winton B. Rankin, assistant to 
the commissioner of the U. S. Food 
and Drug Administration, discussed 
the recently enacted Food Addi- 
tives Amendment, especially as it 
applies to dairy products and addi- 
tives. The paper was prepared by 
FDA Commissioner George P. 


Larrick, who could not attend. 


The Northeastern industry’s re- 
cently approved uniform dairy 
farm score sheet was presented by 
Or. Rh. W. 


quality control, Dairymen’s League 


Metzger, director of 


Cooperative Association, Syracuse, 


pare minimum specifications — for 
dairy farms producing such milk. 

Closing the program of speakers 
Parkin, 
Pennsylvania State University and 
Benjamin G. Habberton, Washing- 


were Professor Ivan E. 


ton, D. C., who presented a joint 
discussion of 3A Sanitary Stand- 
ards from the standpoint of the 
purposes and present status and 
legal aspects respectively. Co- 
author of Mr. Habberton’s paper 
was Charles M. Fistere, who was 
general counsel for the Dairy In- 
dustry Committee, parent organi- 
zation of the Sanitary Standards 


a # Committee. 





TRANSFORMS WET, ROTTING 
WALLS TO SANITARY BEAUTY 





SEND FOR DETAILS OF NO-RISK TRIAL 
OFFER: Prove Damp-Tex’s superiority in your 


This bactericide, fungicide system is a 
pioneer and leader in its field. Its efficient, 
durable performance in thousands of plants is 


own plant. your best guarantee of satisfaction. 


FLOOR-NU 


STOPS 


FLOOR DAMAGE ~ ge 


SEND FOR NO-RISK TRIAL 
FROM ALKALI, QUANTITY. Send for 26-Ib. 
ACIDS 


unit. Use half. If not satisfied 
AND HEAVY LOADS 





To Prevent Chemical and 
Water Corrosion of 


EQUIPMENT 


The Most Permanent Finish Is 














Protects where chemical liquids or fumes eat up 
other type coatings. Dries to 75% hardness of glass 
yet resists chipping or cracking. 


return balance prepaid for 
credit on entire unit. 








STEELCOTE MFG. CO. <P St ci. 7 walek ae am ST. LOUIS 3, MO., U.S.A. tele), i mme). pe Vi ilemmeor.v Fist.) ; 
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Merchandise your brand with the Pictorial metal lid! 
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VEL SESS 


SS OWDSoCcSee ao Seaacqgiss< 


Every cottage cheese container becomes a big picture for your product in 
use — topped by a Continental metal lid! Aside from premium protection, 
every Continental metal lid does a better selling job. The surface takes to 
rich color like a rainbow, and stays bright as a brand new baby! When it 
comes to closures, open the way to greater display impact—order Continental 
Pictorial Metal Lids today! 


CONTINENTAL € can COMPANY 


| PAPER CONTAINER DIVISION 
: 70 Park Street Canadian Division 1120 Wilshire Bivd. 
Montclair, N. J. Montreal, Canada Los Angeles 17, Calif. 
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A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 


which went to arbitration. Names of some prin- hh 

or cipals involved have been changed for obvious | 
reasons. Readers who want the source or citation 

Wr O n of any case may write to “American Milk Review Wh 

£ and Milk Plant Monthly,” 92 Warren St., New Rul 

York, N. Y. It’s 

i n truc 

Anc 

Fire 
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By LAWRENCE STESSIN 


Can You Penalize an Employee Two workers came over and 2. This took place on company i 
Who Insults the Boss at a Com- dragged Bill away. property so we have a right 

any Party? iscipline him. 

ntti y An hour later he returned, stag- to discipline him 

What Happened: gering. He continued to berate the 3. We live in a small town, and 


Every year the company ran a 
great Christmas party — plenty of 
good food and plenty of free beer. 
The party took place in a company 
picnic ground, and all the super 
visors, as well as top brass, attended 


and had a gay time. During the 


foreman until his wife came and 
led him to their car. The next day 
Bill got a 30-day layoff. Both sides 
agreed to skip the grievance pro- 





if management is insulted in 
public, it will be difficult to 
retain respect and authority. 
Bill came back: 
1. I was drunk and am willing 
to apologize. 


partv, foreman Jenks was standing 2. My behavior was off plant 
near the beer bar when Bill X came premises and is outside the 
over. Bill had a can of beer in his regular discipline channels. 
hand. He started to talk to the 3. I've never had a discipline 
foreman about a grievance he had penalty against me_ before, 
a few days earlier, and which was anil Yee teen atte the ce 
turned down. pany for 15 years. 
“This is no place to beef about P 
: Was Bill: 


your job,” Jenks said. 
“This place is as good as any. 
listen to me,” Bill re 


face turning red and 


Now you 
torted, his 
his diction slurring. 

When Jenks turned to leave, the 
worker threw the contents of the 


beer can into the foreman’s face. 


cedure and take the case to arbi 


tration. 


Said the company: 


1. Bill used the party to circum 


vent the regular grievance 
machinery and press his com- 
plaint at the wrong time and 


place. 








MODEL YSS-1 





‘a, CASE COUNTERS 


100% ACCURATE © LONG LASTING 


RIGHT | | WRONG 


What Arbitrator R. W. Fleming 
ruled: “I am 
that the offense in this case is 
NOT really the kind of off-the-job 


conduct which can be said to be 


inclined to believe 


detrimental to the proper function 
ing of the plant, and within the 
plant One 
remember that this was 


system of discipline. 
must 
a social occasion on which efforts 


have been made to minimize the 


ere 


— RUSTPROOF — 


SINGLE dial counters — DOUBLE dial counters 
PREDETERMINED counters 
MECHANICAL or ELECTRICAL counters. 


STEPHEN J. LEWIS ENGINEERING CO. 


215 BUTLER ST. — DEPT. R.— BROOKLYN 17, N. Y. 


distinction between production and 
management personnel. The com- 





pany furnished free and unlimited 
liquor for this party. To a certain 
makes LC 


the decision to provide free and 


extent, when a company 





Case Counter, to Count Cases 


unlimited liquor on this kind of 
on ao Curved Conveyor 











occasion, it runs a risk. The com- Ce 
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nfime on FIRESTONED 


They cut costs on milk deliveries 


Whether you operate one truck or twenty trucks, count on Firestone 
Rubber-X, the longest wearing rubber ever used in Firestone truck tires. 
It’s yours with every Firestone, for extra trouble-free deliveries and lower 
truck tire costs. 


And along with new long-wearing tire rubber, all Firestones bring you 
Firestone S/F (Shock-Fortified) cord for still more stamina and depend- 
ability. No wonder more and more truck owners like yourself find it good 
business, always, to buy Firestones when replacing old tires—and to 
specify Firestones on all new trucks. Ask about them today at your nearby 
Firestone Dealer or Store—your headquarters for fast, reliable service! 


LOOK FOR NEW LOW COSTS PER MILE WITH LONG-WEARING FIRESTONE TRUCK TIRES 


Enjoy the Voice of Firestone every Monday evening on ABC television 
Copyright 1959, 'The Firestone Tire & Rubber Company 
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TRANSPORT* SUPER ALL TRACTION* 


*FIRESTONE T.M 


BETTER RUBBER FROM START TO FINISH 
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- The new designs are coming 


S 


Sie. 
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A great new 
> eA 


America’s leading dairy firms are turning to 
HEIL FRIGID-LITE PLASTIC Pick-up and Transport Tanks 


*FRIGID-LITE is a trademark of the Heil Co. 


Leading firms in the dairy industry are turn- 
ing more and more to Heil FRIGID-LITE 
plastic tanks because over-the-road perform- 
ance has proved their superiority. Today, hun- 
dreds of these tanks are hauling millions of 
gallons of milk and there has never been a 


The New way to haul milk is here 


structural failure! 


TWICE 
AS STRONG 


because plastic tanks 
are molded in one 
piece with Fiberglas, 
insulation core and 
stainless steel inner 
liner forming a sin- 
gle integral unit. 








MUCH LIGHTER 


than even lightweight 
stainless steel — up 
to 10 percent lighter. 
You can haul hun- 
dreds of pounds 
more money-making 
payloads on every 
single trip. 


Write Nos. 60-61 on Reader Service Card 


60 








SUPERB 
INSULATION 


never loses its effi- 
ciency because the 
molding process 
seals out all vapor 
and moisture, elim- 
inates all metal-to- 
metal contacts. 


man soon .. 








LIFETIME BEAUTY 


because Heil FRIG- 
ID-LITE plastic 
can’t rot, rust or cor- 
rode ... ever. Your 
Heil plastic tank will 
stay new looking for 
years to come. 





Heil FRIGID-LITE plastic units are 
available from stock in transport tanks 
from 4,200 to 5,800 gal.; in pick-up tanks 
from 1,500 to 2,000 gal. See your Heil 
. start taking advantage of 
the years-ahead hauling efficiency of Heil 
FRIGID-LITE plastic tanks. 





COSTS LESS 
TO MAINTAIN 


than any other type 
of tank because it’s 
tougher than ele- 
phant’s hide... cant 
be dented. You save 
extensive repair and 
maintenance dollars. 


American Milk Review and Milk Plant Monthly 
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Here are only a few of 
the leading firms now 
using Heil FRIGID-LITE 
plastic tanks 


eee 





Stainless steel trailer- 
ized farm bulk pick-up 
tanks 


ized transport tanks 


More milk goes to market in Heil.tanks 


April, 1959 





Stainless steel farm 
bulk pick-up tanks 


Stainless steel trailer- 


BEATRICE FOODS 
BORDEN CO. 
CARNATION 


CENTRAL OKLA. MILK 
PROD. ASSOC. 


DAIRYLAND TRANSPORT CO. 
DAIRYLEA 





Cylindrical 


and 
tangular cooling and 
storage tanks 





FOREMOST 
KRAFT 


MARYLAND & VA. CO-OP 
ASSOC. 


MARYLAND CO-OP ASSOC. 


H.L. & F. MC BRIDE 


O'DONELL TRANSPORT CO. 


rec- 


design from Heil . 


QUALITY CARRIERS 

SEALTEST 

STONEHOUSE TRUCKING 
co. 

VAN ROMPAYE TRUCKING 
co. 


N EW! RECTANGULAR PLASTIC PICK-UP TANK 


Here’s another tremendous advance in tank 
. . hundreds of pounds 
lighter than steel, yet costs no more! Gives 
you more strength than steel, more payload, 
lower center of gravity. Strong, flat sides 
and top are very effective in breaking up 
surge and reducing side sway when rounding 
curves with a partial load. Write for informa- 
tion on sizes from 1,800 to 3,000 gallons. 


tHe HEIL co. 


Milwaukee 1, Wisconsin 


Factories: Milwaukee, Wis. * Hillside, N. J. * Lancaster, Pa. 
Cleveland, Ohio * Modesto, Calif. 


than all others combined! 


61 











pany was NOT justified in impos- 
ing a 30-day disciplinary layoff on 
Bill X. The employee is to be paid 
for the time he lost as a result of 
the improper lavoft.” 


Can an Employee’s “Attitude” be 
Used to Deny Him a Promotion? 
What Happened: 


When a vacancy occurred, John 
Derio and Charles Bailey filed for 
promotion. Bailey, the junior man, 


got the job. 


Derio complained. He pointed 


to the company’s promotion policy 
which said: “In decreasing, in- 
creasing, or making replacements 
in the working forces, seniority, 
ability and the qualifications of an 
employee will be given considera- 
tion.” 


“I have seniority,” Derio said, 
“and I have the ability. I have 
never received a warning for poor 
work —or anything else, for that 
matter.” 


The company based its decision 
on the following: 





for profits 


by the wasbas 


DAIRY 
CHOCOLATE 
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CHOCOLATE PRODUCTS COMPANY 
Specialists in CHOCOLATE for more than 35 years! 


417 West Scott St., Chicago 10, Illinois 
741 Kohler St., Los Angeles 21, California 











1. In the past, Derio has shown 
a “bad attitude” and “lack 
of cooperation.” He had sev 
eral run-ins with his foreman 
who said Derio argued and 
didn’t follow instructions 


easily. 

2. The promoted job requires 
less supervision and more 
responsibility. Derio is good 
when closely supervised but 
he’s not qualified for a higher 
job. 

3. How else can we build up 


a real team if we don’t take 
“attitude” and “cooperation” 
into consideration in our pro- 


motions? 


Was the Company: 
RIGHT [| WRONG || 


What Arbitrator Bertram F. 
Willcox ruled: “It is in the field 
of promotions that a management 
stands firmly for its right to pick 
and choose the one who it thinks 
will do the best work. Only in this 
way can a management build the 
most efficient staff possible from 





the human material available. 
Management asserts that it must 
have freedom to make its own 
mistakes, and it must use its own 
judgment in trying to distinguish 
between a troublemaker who might 
be dangerous with more responsi 
bility; and a constructive rebel. 
Much was made at the hearing 
that ‘ability’ and ‘qualifications’ do 
not include a worker’s attitude 
toward the job or his spirit of 
cooperation with management. This 
seems to me insupportable, at least 
for the word ‘qualifications’. Web- 
ster’s New International Dictionary 
gives as a definition of QUALI- 
FICATION: ‘that which qualifies; 
any natural endowment or any 
acquirement which fits a person 


for a place, office, or employment. 


Derio is not entitled to the pro- 
motion.” 
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gets them from International Paper in 2 working days! 


A bona fide case history of interest to every dairy using Pure-Pak containers. 


Dairy urgently needs 1/3 million Pure-Paks— 


\ 7uEN the school board in Buffalo, New York, 
suddenly announced the bids accepted for 
milk, several subdealers whose milk is processed 
and filled by Coley’s Dairy had a real problem. 

They needed containers — 350,000 of them!—and 
ina hurry. 

The order was phoned in to International Paper's 
Youngstown, Ohio, plant late in the afternoon. That 
left International Paper just a day and a half to 
manufacture and ship 200,000 half-pint chocolate 
containers and 150,000 half-pint homogenized. 


Right on schedule, the completed order was 
speeding on its way to the grateful dairy. Not only 
that, the rush order was combined with another 
shipment to take advantage of a truckload rate. 

“You can’t beat service like that,” says dairy plant 
manager Harold Bryan. “We just couldn’t have 
accepted this extra business without the help of 
International Paper.” 

It’s service like this that makes leading dairies 
say: “International Paper is your most dependable 


source of supply !” 


HEx-Cell-O Corp. 


Single Service Division INTERNATIONAL PAPER New York 17, N.Y. 


save 
fore rm 


NTERNATIONAL 








Just one short step} to 














WHOLESALE: InTERNATIONAL Trucks with METRO® Van 
bodies offer big capacity for bigger payloads. Rugged all-steel 
anti-rust protected bodies measure as much as 16 ft. 7 in. long, j 


offer up to 790 cu. ft. of cargo area. They deliver more products Whether you buy INTERNATIONAL 


to more stores in one trip and reduce back-tracking . . . often cut Trucks with MeEtro® bodies for whole- 
the number of trucks needed without affecting service. There’s 


complete accessibility from walk-in cab to rear doors. High-and- sale or for house-to-house delivery, you 
wide windshield and side windows provide a safe view forward can be sure of fast, convenient load 
and rear. Choice of models to 16,000 lbs. GVW. ‘ . 

handling. Curb-high steps and low load 





——EEoae 


oe 
floors cut “stop” time wasted in awk- 
ward lifting, entry and exit. See your | , 
INTERNATIONAL Dealer now for more 
details on these popular multi-stop de- 
livery units. 
Write N 
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pj to time-saving delivery! 


POR OSM MER 














nteamst ree 
<R 





RETAIL: INTERNATIONAL Trucks with Metroette® bodies are specially built for one purpose: 
to speed dairy-fresh milk products door-to-door. Cold area is sealed and heavily insulated 
floor-to-roof. Proven mechanical refrigeration units or static systems provide controlled tem- 


' : : ‘ - ‘ 
AL peratures. This allows night-before-delivery loading and sustained product protection as long 
le as there are products to be delivered. Bodies ranging from 7 ft. to 914 ft. in length offer 52 to 
| 100 case capacity and are factory-matched with chassis in models to 11,000 Ibs. GVW. 
ou 


) 





International Harvester Company, Chicago + Motor Trucks + Crawler Tractors - Construction Equipment - McCormick® Farm Equipment and Farmall® Tractors 


VAL 
LRUCKS cost least to own! 
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ADA Finances Olympics Film (27 ees 


Olympic participation and 
the need for financing the 1960 


Series to Help Raise Funds team. The films will be made avail- 


able to television stations and to 


ae ae a aren : other groups on a public service 

XTRA ENERGY for U. S. financed entirely by the nation’s neue 

athletes in the Olympic games _—_ dairy farmers to carry out a non- 

will be provided by milk in brand educational and promotional Lyman D. Mckee, Madison, 
1960. Milk will also provide in campaign for milk and milk prod- Wisconsin, dairy farmer who _ is 
part the means by which U. S. ucts, has joined with the U. S. president of the American Dairy 
teams will be sent to Squaw Valley, Olympic Committee in the fund- Association, commented on the 
California, for the winter games raising Campaign. project, “The dairy farmers of this 


and to Rome for the summer games. The ADA has f - ; country consider it a distinct priv- 
1e ADA has financed the pro- Sous end 1 pee ‘Line with 
The American Dairy Association, duction of 13 three-and-a-half min- Phas? — ha pn aalbctiry a — 
: the Unites States Olympic Commit- 
tee in this effort to raise voluntarily 
the funds that will be needed to 
put our very finest athletes into 
Saucier diversified line of custom equip- action at Squaw Valley and in 

SAW <¢ £ = fh ment manufactured to fit your present Rome in 1960.” 


space limitations at prices asked for 





Custom manufacturers of quality 
stainless steel products since 1902. The 








, ~~ Tuc) Wils ‘hi 
stainless steel standard production models. Only the Kenneth L. (Tug) Wilson, Chi- 
receiving & processing ™ modern, high quality, dependable cago, Big Ten Commissioner and 
. t stainless equipment bears the name current president of the United 

equipmen Saucier, Call your dairy supply distrib- States Olympic Committee, has ex- f 

Capacities to meet your requirements. utor for complete information or write pressed the appreciation of the | 

Chas. Saucier & Son, Inc., 2306 West Olympic group for the cooperation : 

rd . Broadway, Minneapolis 11, Minnesota. of the dairymen. The athletes ap- i 


pearing in the 13 film series, many 
of whom will compete in the 1960 


nt "a 







games, were given permission to 
make the series by the Amateur 
Athletic Union and by the other 
national sports governing bodies 


involved. 
Combination single 
compartment weigh 
can and dump tank 


Each film in the series fea- 
tures an interview with a U. S. 





Olympic champion by Bob Consi- ' 
Split construction two dine, nationally-syndicated news- | 
compartment weigh can. eng A ' 
paper columnist, and also film 
Split construction two footage showing the athletes win- i 
compartment dump tank. ° ° . . | 
ning their medals in past games. 
Round receiving or surge , “or . ; . 
tank. Also available in Athletes participating in the series / 
sctangular and double ‘ 
ee ee are such track and field standouts 
compartment models. 
: as Gregory Bell (broad jump), Har- 
old Connolly (hammer throw), Tom 


Courtney (800 meters), Charles 
Jenkins (400 meters), Rafer John 
son (decathlon) and Parry O’Brien ‘J 


(shot put). Other athletes contrib- y 
. . ° ' 
uting their time and effort to give } 
Double compartment impetus to the U. S. Olympic fund “ 


weigh can. a . T 
raising campaign are Tenley Al- 
bright and Carol Heiss (figure skat- 


Balance tank. Double compartment ing), James Rathschmidt and John 
dump tank. . : ‘oe rely: f 
Cooke (rowing), William Hougland 
é ; ‘ (basketball), Isaac Berger (weight- 
DISTRIBUTORS — Write for Information phan 


lifting) and Bob Clotworthy, 
(diving). Mrs. Connolly, who as 


id p= ota | e rR Olga Fikotova won the 1956 Olym- 


pic women’s discus throw for 


C.1.P. unit. Direct 
or indirect drive 
available. 











ESTABLISHED 1902 ’ . . . , 
sZ0C } akKla, i > ns. 

STAINLESS STEEL BROOUCTS Czechoslovakia, also is in the fil 
MINNEAPOLIS, MINNESOTA 





The films will be available for 
distribution this month. 
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CHOCOLATE MILK 


A COMPASS RINGS USED 


Here's another first in Johnston’s con- 
tinuous merchandising program to sell 
chocolate milk and chocolate drink. And 
what a sensation it has been in the test 
markets. Over 250,000 compass rings 
were used in only a few weeks. Chocolate 
milk sales increases were almost unbe- 
lievable in all test cases because every 
child wants this new compass ring. 

But promotion like this is only half the 
story. The most important factor for re- 
peat business is your product. And you're 


PROMOTION 


THE HOTTEST CHOCOLATE 


MILK SALES BUILDER 
EVER PLANNED ! 


THOROUGHLY TESTED 
AND PROVEN... 


OVER 250,000 





IN TEST MARKETS 





not serving America’s finest chocolate 
milk or drink unless you're using Johnston 
chocolate products. Panel after panel 
taste test after taste test, continuously 
point up Johnston superiority. 

Get new customers to try your choco- 
late milk. Get more customers to buy — 
again — again and again. Johnston has 
the answer with both product — and pro- 
motion. See your Johnston salesman to- 
day or write direct. 





ROBERT A. COMPANY 


MILWAUKEE, WIS. . HILLSIDE, N.J. . SAN FRANCISCO, CALIF. 
Write No. 67 on Reader Service Card 
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Foremost Wins Contract to 
Serve Armed Forces in Pacific 


SUBSIDIARY of Foremost 
Dairies will provide recom- 
bined milk and other prod- 


ucts to the U. S. Armed Forces in 
Japan, Guam and Okinawa under 
terms of a contract signed between 
Dairy 
Company, the Foremost subsidiary, 
and the Military Subsistence Sup 
ply Agency of the United States 
Armed Forces. The contract award 
followed 
which major U. S. dairy firms took 
part. 

rhe milk 


process was developed in 1946 by 


the International Supply 


competitive bidding in 


original recombined 
Dr. Grover D. Turnbow, now presi- 
dent of Foremost Dairies, Inc. By 
use of this process, the water is ex- 
milk with 
kinds 
ing: anhydrous milk fat and nonfat 


dry milk. 
From the United States the dry 


tracted from the 


constituents of two remain- 


basic 


ingredients are shipped in air-tight 
containers to the overseas plants. 
On arrival the milk fat and solids 


| TASTWELL DAIRY 





“His wife inherited a million 
dollars this morning.” 


Pasteurized, ho- 
refrigerated, the 


are recombined. 
and 


mogenized 


milk is distributed either in glass 
or paper containers. 

Ice cream, cottage cheese, but- 
termilk Havored milk 


are made as part of the 


and drinks 
same 
process. 

“About ten years ago the U. S. 
Armed Forces asked if we could 
solve the problem of supplying our 
Far East military installations with 
tasteful, nutritional dairy products,” 
James E. Wickersham, president of 

Dairy Supply 
“The recombined 


the International 
Company, said. 

milk process was then in its early 
developmental state. We perfected 
and established our 
plants in Japan, Guam and Okin- 


awa and shortly thereafter we were 


the process 


supplying dairy products to our 


military personnel and their de- 


pendents in those areas.” 

Since then, International Dairy 
Supply has established plants in 
many other parts of the Far East 
and in locations in Europe, includ- 
ing Greece, Turkey and Spain. 

Mr. 


under the agreement his company 


Wickersham estimates that 


will do more than ten million dol- 


lars worth of business every year. 











ou ‘hing Seero 





THE “KING ZEERO” ICE BUILDER 
with stored ice and direct expansion provides 
329+ 34% circulating water for all product cooling 
needs. 


Maximum Economy in Operation and Maintenance, 


The sales representatives of the leading lines 
of dairy and refrigeration equipment wh. 
on you will be glad to discuss details with you. 


(AT RIGHT) 


Front View of New 


(AT LEFT) 


View of ‘King Zeero’’ E 
series ce Builder in- 
stalled outside of the Pet 
Milk Compony plant at 
Evart, Michigan. 


PURE WATER COOLER 
(PATENTS PENDING) 


offers Pure Filtered Cold Water for 
Ingredient and Wash Water Applications 











For manv years the “KING ZEERO" Ice Builder has been accepted equipment in 
the dairy industry all over the world for the quick cooling of milk and dairy products. 


Now after 10 years of testing and experimentation, ‘King Zeero”’ has perfected a 


unit providing charcoal filtered pure cold water for butter and cheese wash, cooling 


o call 


THE KING ZEERO COMPANY 
Manufacturers of Ice Builders - Ice Builder Cabinets - Ice Banks Pure Water Coolers 


of dressed poultry, and ingredient water for bakeries, carbonated beverages, etc., 
as shown at the recent Dairy Exposition in Chicago. 


It embodies all the outstanding features of ‘KING ZEERO’S” standard Ice Build- 


ers--non-niechanical agitation with patented built-in louvers, lower power deniand, 
Operating and maintenance custs. 


4300-14 W. Montrose Ave. 


Chicago 41, Ill. 
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and the Vendo Milk Vender helps keep it working! 


Vendo machines open new outlets for your milk is available around the clock from these 


milk sales. They keep your milk filler working completely automatic venders. 
beyond the “break-even” point and bring you Vendo Milk Venders are the modern way, 
profitable plus gallonage—gallonage you can’t 


get any other way! In schools, offices, factories, 


the automatic way to increase your milk sales 
—and get plus gallonage that means extra 
transportation centers, service stations, your profits for you! Write for full facts today. 


Vendo offers you the Standard, Master and Universal Milk 
Venders—from half-pints to quarts, there’s a capacity for any 
location. And for those ice cream sales, the Vendo Ice Cream 
Vender provides three selections to suit any taste. 


:) COMPANY 


7400 EAST 12th STREET © KANSAS CITY 26, MISSOURI 


WORLD’S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 
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Quality Chekd Announces 
Advertising, Promotion Plans 


LANS for the 1959-1960 ad- 
vertising and sales promotion 
campaign of the 121-member 

Quality Chekd Dairy Products As- 
sociation have been disclosed by 
Harlie Zimmerman, managing di- 
rector of the Association. Emphasis 
is on in-store promotion, with brand 
identification a theme. A 
free-choice campaign using mass 
advertising media, tailored to needs 
of individual markets, shares the 
spotlight. 


major 


Four-In-One 
Actually, there are four cam- 
paigns in one; a dairy products 


campaign featuring six items, a 
special flavor ice cream campaign 
with six customer-proved  attrac- 
Chocolate-Vanilla-Straw- 


berry campaign and a new-package 


tions, a 


campaign with strong emphasis on 
brand _ identification. 

Each of these programs has its 
own promotion package that puts 


selling power at the point-of-pur- 
chase and media. On top is the 
new Quality Chekd “knitting 
needle” display, a metal stand that 
flies the advertising message above 
the freezer chest or dairy case, 
takes up no floor space and does 
not interfere with traffic or visi- 
bility of merchandise. 


For outside-the-store advertising, 
the member has his choice of 
national-style newspaper ads, _bill- 
boards, radio and television com- 
mercials, according to the best buys 
in his particular market. In_ this 
way, Mr. Zimmerman said, each 
member shares the prestige value 
of a national campaign without the 
inflexibility of a national campaign. 

The Quality Chekd Dairy Prod- 
ucts Association was formed in 
1944, by 
and now, with 126 members in 35 
total annual 
volume well in excess of $150,000,- 


22 independent dairies 


states, has a sales 


000. The Association maintains an 
independent laboratory for quality 
control, a product development re- 
search kitchen, provides central 
buying facilities for dairy supplies 
and other services, as well as hav- 
ing an advertising agency at the 


service of its membership. 


Sales Boosters 

One of the most interesting facets 
of the 1959-60 program, and one 
likely to continue year after year, 
is a series of “Sales Boosters,” a 
sales-training aid full of promotion 
ideas for Quality Chekd products. 
bulletins will go to 


These news g 
dealers, wholesale salesmen, and in 
the case of dairy products, to retail 
salesmen also, at the start of each 
product promotion period. Accord- 
ing to Clinton E. Hentrich, Quality 
Chekd advertising director, these 
are part of a planned campaign to 
“do all we possibly can to help 


our members sell.” 





USE READER SERVICE 


for more information on any of 
the goods and services advertised 
and described in this issue. See 
page 133. 

















... because it’s full of 


dairy-proved 
° cost-saving 
° advantages 


“ Puts profit in your 
processing lines... 





SANITARY TUBING 


Prompt deliveries from nationwide warehouse stocks 
in all standard sizes, gauges and lengths with 
polished I1.D. and O.D. made to ASTM A-270. 
Also available through any Carpenter representative. 
Send for informative bulletin. 


CHERRY-BURRELL 


CORPORATION 








STAINLESS 


Cedar Rapids, lowa 


Dairy * Food * Farm * Beverage * Brewing * Chemical * Equipment and Supplies 
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FOR GLASS BOTTLES 





All New, Low Cost 


Bottle Handling Units 


CASE STACKER 


Air-operated ... 


Pitless . . . installs on floor type conveyor flush with floor. No 
pit required. 


ideal in damp or wet dairy areas. 


Capacity ... up to 15 cases per minute. 6 high on quarts—5 high 
on gallons. Also handles half-pints, pints and half-gallons. 


“Straight-through” operation . . . handles uninterrupted single 
case flow through stacker with simple .stacker lock-out control. 


Self-adjusting automatically adjusts for case widths from 
11-3/4” through 14-1/2’’—case lengths from 13” to 19”. 


Long life construction . ruggedly built throughout, with all 
parts easily accessible for servicing. 


Handles wood, wire and metal cases interchangeably, without 
adjustment. 


2. ~ 


4 CASE UNSTACKER 


@ Fully automatic... converts incoming case 
stacks into single cases, feeding them 
onto conveyors ready for case washing 
and filling. < 

@ Wide capacity range...available in 3 
models with capacities of (A) 11, (B) 17, 
and (C) 32 cases per minute. Up to 5 
high on gallons, 6 high on quarts. Will 
also handle half-pints, pints and half- 
gallons. 


from 11-3/4” 
13” to 19”. 

@ Simplified ...designed and built for long efficient life 
and low maintenance. Ruggedly constructed, with all 
components readily accessible for servicing 

@ Handles wood, wire and metal cases interchangeably. 
without adjustment 


through 14-1/2” — case lengths from 


FOR PAPER CARTONS 


Automatic Case and | 


@ Self-adjusting ... automatically adjusts for case widths 













Also available without legs for use with 
floor conveyor (no pit required). 


CASING UNITS 


Simplified. fully automatic operation 
Air-operated ... ideal in damp or wet plant 
areas 

Bottles lowered into case with cushioned- 
action 

Exclusive device automatically rejects dam- 
aged or obstructed cases 

High speed production on quart and half- 
gallon glass bottles. Other unit handles quart 
and half-gallon paper cartons (gable top) 
Will coordinate with any type bottle and 
case conveyor system 

Furnished with either right or left hand 
operation, depending upon plant layout 
Bottles can be hand-cased in small runs 
from infeed machine without special equip- 
ment 

Lock-out mechanism permits straight- 
through case feed 

Capacity . 90 glass half-gallons, 160 glass 
quarts per minute—100 gable top half-gallon 
cartons, 200 gable top quart cartons per 
minute. 

Wood, wire or metal cases can be used 


For more complete information send for Bulletin 367-14 


MOJONNIER BROS. CO., 4601 W. OHIO STREET, CHICAGO 44, ILLINOIS 








CASE, BOTTLE, CAN, CARTON AND PACKAGE CONVEYORS «+ FLOOR AND ABOVE-FLOOR CONVEYORS « CHAIN 


POWER UNITS « SHUNTS *« AUTOMATIC CASE LINE COMBINERS AND DIVIDERS +» CASE STACKERS AND UNSTACKERS «+ 
STACKING AIDS « ASCENDERS AND DESCENDERS + AND A COMPLETE LINE OF COMPONENT PARTS AND ACCESSORIES 
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How to Sell Dairies Dry Milk: 
A Four-Point Program 


DVISING HIS audience that 
the government dairy price 


support program is_ not 


a merchandising program, Neal 
MacBeth declared that dry milk 


can be sold to the dairy industry 
for making cottage cheese if a pro- 
the following 
points is pursued: quality, sales and 


gram emphasizing 
technical service, adequate distri 
bution and the right price. 
Speaking before the annual Wis- 
consin Dairy 
the 
Cooperative executive from Shawa- 
no, Wisconsin, 


Manufacturers’ Con- 


ference, Consolidated Badger 


also admonished, 
“We must rid ourselves of the no- 
tion that we are indispensable to 
the dairy industry. We are not the 
only ones who know how to make 
dry milk of excellent quality. It 
may have been true five years ago, 
but today powder from other parts 
of the country is just as good as 


ours.” 


The way for Wisconsin dry milk 


producers to stay out in front, he 
said, is to strive for quality. The 
product should equal or surpass 
quality of the product anywhere. 
If powder is going to be stored, 
it should be produced with far less 
moisture than the law requires. If 
it is promoted as low heat powder, 
it should be 


low heat. 


One advantage enjoyed by Wis- 
consin is that supplies of milk for 
milk are 
situation 
the deficit 


the produetion of dry 
available 
that 


areas. 


year-round, a 


does not exist in 


Cottage Cheese 


From the standpoint of the sales 
effort, Mr. MacBeath is convinced 
that top management must be sold 
on the that dairy that 
wishes to produce high-quality cot- 


idea any 


fornia, there would be no surplus 
and no need for a support program. 
The making cottage 
cheese, however, is more scientific 


process of 


and requires even more meticulous 
care than the production of the 
milk product ordinarily handled in 
the dairy. 

In Mr. MacBeath’s opinion, sales 
and technical services to the cus- 
tomer should be separated. His 
firm uses dairy college personnel on 
a per diem basis for technical as- 
sistance to customers having prob- 
fault, 
Consolidated Badger pays for all 


lems. If the powder is at 
losses incurred by the customer. [If 
some other factor is involved, the 
cooperative pays nothing. 


An advantage of using college 
personnel is that the customer is 
likely to have confidence and re 
spect for the opinion of an expert 
from his own state university and 


will more readily accept his advice. 


Mr. MacBeath 
pointed out that the customer is 


On distribution, 


tage cheese can do so, using dry 
milk. He said that if the national 


average of cottage cheese consump- 


growing away from buying dry 


milk by the carload. Instead, he 


buys it-as he needs it, say, 15-bag 


tion could be raised to that of Cali- deliveries four times a week. 








/AMER TASTIER Gottage 





(Ig 
4 £ ¥, nasi 


You get a firmer curd—fine flavor, too—when 
cottage cheese is made with nonfat dry milk. 
; The idea is simple. Use nonfat dry milk 
a to fortify serum solids to 11%, or as the sole 
' source of serum solids. 

Curd is uniform in firmness, tenderness and 
size. You get a uniformly high-quality cottage 
cheese that means increased sales. 

Write for booklet of formulas for improved 
cottage cheese. 


Nonfat Dry Milk 


Get the facts. Write Dept. AM-4 
AMERICAN DRY MILK INSTITUTE, INC. 
221 North LaSalle Street ¢ Chicago1, !ll. 
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ANTITRUST LAWS 
EXEMPT COOPERATIVES 


Charges made against the 
Maryland and Virginia Milk Pro- 
ducers Association by the United 
States for violations of the Fed- 
eral antitrust law were dismissed 
on October 16, 1958. This asso- 
ciation, it was contended, had 
attempted to and had monopo- 
lized the supply of milk for re- 
sale in the District of Colum- 
bia and areas of Maryland and 
Virginia. 

It is however provided in 
these statutes that, “Nothing 
contained in the antitrust laws 
shall be construed to forbid the 
existence and operation of agri- 
cultural organizations instituted 
for the purposes of mutual help 
and not having capital stock or 
conducted for profit, or to forbid 
or restrain individual members 
of such organizations for law- 
fully carrying out the legitimate 
objects above, nor for such 
organizations or the members 
thereof to be held or considered 
to be illegal combinations or 
conspiracies in restraint of trade 
under the antitrust laws.” 


In its dismissal of these 
charges the court said of the 
immunity of such organizations 
from the provisions of the anti- 
trust laws, 


“Thus it would seem that un- 
der the law as it now stands 
an agricultural cooperative may 
monopolize articles of food and 
commodities and the public re- 
ceives no protection from the 
antitrust laws except in a very 
limited way.” 

To this the court added the 
comment, “The subject is obvi- 
ously within the jurisdiction of 


ON THE LEGAL SIDE 


By ALBERT W. GRAY 


the Congress alone. For this 
court to construe the Act in any 
other way than that in which it 
has been framed by the Con- 
gress would be to amend the 
statute. Courts may not legis- 
late. By bringing this suit the 
Government may have created 
a benefit to the public in that 
it has definitely pointed out a 
problem for the Congress to 
solve.” 





United States v. Maryland and Vir- 
ginia Producers Ass’n., C.C.H., 1958 
Trade Cases 74,542 U. S. Dist. Ct., 
District of Columbia, October 16, 
1958. 


COURT RESTRICTS 
AGRICULTURE DIRECTOR 


By an order of the Director 
of Agriculture in California it 
was provided that on any sales 
of packaged fluid milk in the Los 
Angeles County area by process- 
distributors to sub-distributors, 
the minimum price a quart for 
such milk should be 15 cents 
and the minimum price a half 
gallon 29.5 cents. 


In a suit brought by whole- 
sale subdistributors, the Director 
of Agriculture was forbidden by 
the court from enforcing a mini- 
mum subdistributor price sched- 
ule and from selecting in the 
determination of reasonable nec- 
essary costs, any packaging costs 
other than packaging costs 
which will result in the lowest 
total reasonable costs at the 
platform. 


On the appeal by the Di- 
rector of Agriculture the appel- 
late court held in September, 
that as the statute merely re- 
quired the Director to determine 
the reasonable necessary costs 
expended by such portion of the 


distributors in the area as de- 
termined by the Director to be 
sufficiently representative, this 
injunction improperly restricted 
the exercise of the discretion of 
the Director and set aside the 
injunction. 





Sentell v. Jacobsen, 329 Pac. 2d 932, 
Cal, September 28, 1958. 


EMPLOYEE INJURED “IN THE 
COURSE OF EMPLOYMENT” 


Required by the Arden Farms 
Company to wear a_ uniform 
which was available to this em- 
ployee on the second floor, after 
securing the uniform she stum- 
bled and fell while descending 
the stairs on the way to her work 
on the lower floor. 


In its defense to the lawsuit 
of this employee brought under 
the Workmen’s Compensation 
Act, the company contended 
that the injury had not been re- 
ceived “in the course of her em- 
ployment” as provided by the 
statute. 


Granting the woman the com- 
pensation award for which she 
had sued, the Supreme Court 
of the State of Washington said 
of the interpretation of this 
phrase in that statute, 


“Where an employee is re- 
quired to don a uniform before 
reporting to work, that uniform 
being furnished by the employer 
and kept on the premises of the 
employer, the employee is in the 
course of his employment, at 
least from the time he begins 
to put on that uniform prepara- 
tory to going to work.” 


Gordon v. Arden Farms Co., 27 
Law Week 2229, Washington, October 
16, 1958. 
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SWITCH TO ALCOA CAPS 
PROFIT YOU'D GET FROM 2,700 
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AND GAIN THE 
EW CUSTOMERS! 


| Ncoa Caps save over 50° 
per 1,000 bottles capped! 


How would you like to add 2,700 new 10-qt-per-week customers 

next month? Well, if you cap 30,000 bottles per day, you can 
| produce the same effect on your profits simply by switching 
' to Alcoa Caps! 

Here’s why. Alcoa Caps save you at least 50¢ per 1,000 bottles 
capped, in material costs alone. (Actual total savings are greater. 
See below.) That’s $90 per week if you cap 30,000 bottles per 
day, six days per week. 

Now, the national average profit on a quart of milk is about 
14 cent. Thus if your average customer uses, say, 10 quarts per 
week, you make a weekly profit of about 314¢ per customer. So 
if you can save $90 per week in capping costs, you’re adding 
the same amount of profit you’d gain from 2,700 new customer 
families. Every dollar you save in costs is the profit equivalent 
of gaining 30 new 10-qt-per-week customers! And it’s profit you 
won’t lose . . . if Mrs. Housewife changes her mind. 

Check these figures with your accountant. Figure out how 
much Alcoa Caps can save for you .. . and how many new custom- 
| ers you’d need to boost profits the equivalent amount. And fill 





out the coupon below for more information on Alcoa Caps. 
We'll send literature or have a representative call, as you prefer. 





Give your customers new convenience 
Save in shipping, storage, operating costs, too 


In addition to material costs, Alcoa Caps save you 
shipping charges because we pay the freight. They 
save storage costs because they take only 14 the space 
of preformed caps. Alcoa Caps have a long record of 
trouble-free service with leading dairies who report 
man-power and maintenance savings. Alcoa Caps 
come in preprinted foil rolls of approximately 6,000 
caps, ready to fit any bottle. Just load the machine 
and forget it. 


i LTT TTT — e 
Aluminum Company of America 

1730-D Alcoa Building 

Pittsburgh 19, Pa. 

Yes, | want to learn how to reduce my capping costs. 

Send literature on Alcoa Caps [|] Have representative call |_] 





Alcoa Caps are easy to remove and they reseal tightly. They’re 
100% pure aluminum—can’t absorb milk or bacteria. Use Alcoa 









Caps to gain new customers: we furnish FREE a complete Name Title 
promotion kit containing ad mats, radio and TV scripts, banner 
and bottle-hanger designs. a ——— 
Address _ = 
ee SA, 
Your Guide to the Best in Aluminum Value City State 
ALCOA &. We cap bottles per day. 
rs For exciting drama watch “Alcoa Theatre,’ 
4 “ 
hie R alternate Mondays, NBC-TV, and “Alcoa 
| em ne awens ca | Presents,” every Tuesday, ABC-TV We now use type caps. 
= 
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Borden Earnings Attained 


Record Heights Last Year 


HEODORE G. MONTAGUE, 

Ties chairman, and Harold 
W. Comfort, 

clared in the Borden Company’s 


president, de- 


annual report that the company 
had completed its most successful 
year of earnings in 1958. Further 
gains are anticipated in 1959. 


The $24,612,475 earned in 1958 
represented an all-time high for the 
third consecutive year —a 2.6 per 
cent gain over the 1957 figure of 
$23,996,321. Earnings per share in 
1958 were $5.06 on the 4,860,000 
shares outstanding December 31. 
compared with $4.94, the 1957 
figure after adjustment for a four 
per cent stock dividend paid Janu- 
ary 3, 1958. 

The annual report showed a 
sales decline of 1.7 per cent to 
$915,024,172 from a 1957 high of 
$93 1,220,662. 

The 1958 rate of profit per dol- 


lar of sales was 2.7 cents. 


The company paid dividends for 
the 60th year in a row. Cash divi- 
dends totaled $2.80 a share, the 
same as in 1957. 

Mr. Montague and Mr. Comfort 
reported that the company is ex- 
panding its foreign operations. In 
its first entry into the fresh dairy 
foods field abroad, an ice cream 
company and an ice cream mix 
have been acquired in 
Mexico City. Other similar devel- 


company 


opments will follow where sound 
opportunities are found abroad and 
where funds accumulated in the 
company’s existing foreign com- 
panies are available, according to 
this report. 


Advertising Program 

The report noted that a fast- 
growing research and development 
program, resulting in a number of 
new and improved products and 
promising others in the near future, 
had led to a decision to broaden 


the advertising program to support 
these new products. 


Entering the third year of a five- 
year $150,000,000 modernization 
and expansion program, the com- 
pany is keeping pace with the orig- 
inal schedule, according to the 
report. 

In 1958, new domestic plants or 
major plant additions were under- 
taken at Milk & Ice 
Cream Company at Wilmington, 
Delaware; Orlando, Florida; Baton 
Rouge, Louisiana; Syracuse and 
Watertown, New York; High Point, 
North Carolina; Youngstown, Ohio; 
and Pittsburgh, Pennsylvania. Con- 


Borden's 


struction is scheduled to start or 
has started this year at Tampa, 
Florida; New York City; Amarillo 
and Beaumont, Texas; and Mil- 
waukee, Wisconsin. 


Foods 


The Borden 


completed a large, modern cheese 


Company 


plant at Plymouth, Wisconsin, and 
a substantial enlargement of a 
Dixon, Illinois, plant. Other con- 
struction is scheduled for plants 
at Ft. Scott, Kansas; Wellsboro, 


Penna.; and Corona, Calif. 
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TUNE UP YOUR 
ROLLER DRYER 
FOR BETTER 
PERFORMANCE 
..» MORE PROFITS 


Blaw-Knox has new facilities for 
reconditioning drums and sharp- 
ening knives. Your drums can be 
resurfaced, condition of trunnions 
checked, gears rematched, and 
hydrostatically tested to assure you 
of safe, better performance from 
your dryer. Blaw-Knox Automatic 
Knife Sharpener handles alllengths 
of single and double edge knives. 
Charges are reasonable. Quantity 
discounts can be arranged. Use 
Blaw-Knox Factory Service. 


BLAW-KNOX COMPANY 


Dairy Equipment Division 


Mora, Minnesota 
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DIVCO announces advanced new 
"ROUND-THE-CLOCK 


~<a 





Only DIVCO 
’Round-the-Clock 


System offers these 


9 Big Advantages 





» Continuous Cold without 
returning to plant 


* Thermostatic Temperature 
Control 


® Faster Pull-Down and rapid 
cold-temp recovery 


* No Moisture Problem— 
cleaner interiors 


* More Loadspace—6 to 10 
extra cases 


* Automatic Defrosting while 
refrigerating 


* Important Weight Savings 
—nearly half a ton 


* Safer, More Efficient Direct- 
Drive 


* DIVCO Factory-Installed In- 
sulation 


DIVCO offers a complete se- 
lection of refrigeration equip- 
ment including both ammonia 
and freon Hold-Over systems, 
blown refrigeration or individ- 
val truck cels. For full informa- 
tion, contact your DIVCO 
Dealer or write — 





REFRIGERATION! 




















Now, a new kind of blown refrigeration on big-capacity 
DIVCO trucks! Here is a new direct-drive system... new, more efficient 
cooling ...new even-temperature protection for your perishable 
deliveries both on and off the route. You get more big refrigeration 
advantages than ever before, and at a new surprisingly low price. 








Weer 


| 


More Loadspace, 
Less Weight 


Underfloor Condenser 
Condenser of the new 
DIVCO blown system is in- 
stalled beneath the work 
floor — out-of-the-way, 
vented to the outside. 
Shown with safety screen 
removed. 





Compact evaporator coil 
and blower unit takes up far 
less loadspace and weighs 
much less than Hold-Over 
Plate installations. 





Exclusive Direct-Drive System 
Compressor is driven by V-belt directly 
off engine crankshaft for greatest effi- 
ciency and reliability. Eliminates long 
flexible shaft and electric or hydraulic 
converter. 


DIVCO TRUCK DIVISION 


DIVCO-WAYNE CORPORATION 
22000 Hoover Road * Detroit 5, Michigan 
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By HENRY JENNINGS 


Importance of Tires, Axles, 
Transmissions on Pick-Ups 


OR THE LAST 


this department and its read- 


two months 


ers have been concerned with 
farm pick-up truck selection. In 
the first this series we 
discussed truck 
sizes and it seemed quite clear that 
the largest truck a dairyman could 


article of 
the economics of 


use would be the most economical 
in cost per gallon of milk picked up. 

In the second article, engines 
and truck weight distribution were 
given an airing and some conclu- 
sions that would help in selecting 
trucks of this type seemed justified. 
This leaves us with tires, transmis- 
sions and axles to put under edi- 
torial scrutiny. 

Since these trucks are not called 
upon for long periods of sustained 
driving on turnpikes or super-high- 
ways, the tires with which they 
should be equipped would be the 
knobby traction type tire. They 
would have little use for the trans- 
port type tire. The correct type of 
tire would make a vast difference 
in the ability of the truck to negoti- 
ate back roads and barnyards. It 
is true, the traction type tire suffers 
a little bit in the mileage it will 
deliver on but 
farm pick up trucks have relatively 
little of that. And the truck does 
need all the help it can get in mud 
and snow. 


concrete ribbons 


The size of the tire is relatively 
easy to determine once you have 
the gvw and the weight distribu- 
tion. But even this cannot be done 
without the exercise of a little 


judgment. Once you know the 


weight on the rear axle, you can 


divide this amount by four and 
find the weight on each tire. All 
tires are rated by the Tire and Rim 
Association and the manufacturer. 
Theoretically, each tire will carry 
its rated load satisfactorily at a 


specified air pressure. 


Highway Conditions 

Generally, operators whose 
trucks travel on good highways and 
who have good control over their 
drivers have added twenty per cent 
to this rating without difficulty. 
This in my opinion cannot be done 
with farm pick-up trucks. In the 
first place, they are not traveling 
on excellent highways most of the 
time. The shifts of weight on nar- 
row, high-crown roads continually 
move the weight from one side to 
the other and consequently from 
one tire to another. It is hard to 
compute how high this overload 
might become at times. 


another 
You do not always have 
cleared highways and you do take 
trucks off the highway. You have 


In addition, there is 


factor. 


mud and you have snow and your 
trucks do sink into it. Getting 
bogged down costs so much money 
in both lost time and damage to 
the truck that I believe it is well 
worth while to pay a little premium 
to avoid it. 


would seem 
the better part of valor not to un- 
dersize the tires by twenty per cent 
of the recommended rating. If any- 
thing, they should be oversized a 
little bit. By doing this it is pos- 


For this reason it 


sible to have more square inches 
of tire on the ground. With over- 
size tires it would be feasible to 
tire pressure a little bit, 


especially on the days when the 


reduce 


surface is soft and increase the area 
on the ground a little more. What 
you are after is flotation, and you 
need all of it you can get if off- 
the-highway operation is a problem. 


As an exaggerated example of 
this, take a look at the marsh 
buggies operated by the military. 
They weigh about as much as a 
large passenger car. Yet they have 
tire sections which would provide 
weight capacity for larger trucks 
than have ever been built. 


For the 
not hesitate to equip a truck with 
a tandem axle even though it were 
not required by law. Since adding 
the axle would increase the cost 
and the weight of the truck, I 
would have to be fully convinced 
that the tandem was needed before 
taking such drastic measures. How- 
ever, you do not think of a tandem 
axle in this connection without 
thinking of a drive tandem and a 
drive tandem would certainly re- 
lieve traction problems. 


same reason I would 


Since these trucks do not travel 
great distances over turnpikes o1 
super-highways, there is no need 
for a high sustained speed. There 
seems to be no reason why these 
trucks should go over fifty miles 
per hour. As a matter of fact they 
would be better off if 
slower than that. 


they were 

In a way this is fortunate be- 
cause without high speed to worry 
about, we can use a greater reduc- 
tion in the rear axle. This will give 
us a better selection of useful re- 
duction through the intermediate 
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MURPHY | 


A blue-ribbon winner and the finest all-around 

















truck body made! It’s engineered to perform bet- 
ter... built to last longer ... designed to meet 


individual customer requirements. 


Whether you operate one or more delivery units, 
custom designed Murphy bodies will give you blue- 


ribbon service . . . with economies and profits never 
before possible. 


Murphy bodies are lightweight too .. . hundreds 


of pounds lighter than other truck bodies of com- 





parable strength. This means hundreds of pounds 
EXTRA PAYLOAD each trip... adding to profits 


and saving maintenance and operating costs daily. 








CUSTOM-BUILT 
: REFRIGERATED 
| : COMBINATION 
, oe) WHOLESALE 
: ‘Y MILK AND 
A ICE CREAM 
DELIVERY 
. BODIES 
it 

: finest on the nood.. anywhere 
d 

If you prefer... order the truck chassis of your 


‘ p H O N E 7-1 1 46 choice delivered direct to us at Wilson. Your driver 


can then pick up the finished job at our plant. 


> |MURPHY BODY WORKS, INC. 


od | 310 HERRING AVENUE WILSON, NORTH CAROLINA 
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gears of the transmission down to 1. Except in rare instances these 3. About one-half of the run- 3 . 


the speeds we can use when the trucks do not climb long sus- ning time is with the truck 
going is rough. tained grades where a great empty when there is no seri- 
The top speed can be set by deal of time could be lost for ous gear reduction probelm. 


using the recommended governed ACE DAIRY mic 1. The more elaborate transmis- 


speed of the engine as the rpm and sions cost more initially and 


using the formula: more to maintain. 








RPM x R ofoe \ . ; 
ee a “6 a) / Since by inference we have sug- 
fi NC 2 
168 x FGR gq (ay gested the conventional transmis- 
» - Mm (A \O PA . . 
If you use the five speed direct oO! ld iw sion rather than the automatic one, 
in high transmission which seems Upigses< = we might as well make it positive. 
' ‘ DERELRABRARAARARE : a ; 
to be the most suitable one for this “eee ai For this application the stick trans- 
type of truck, you have four speeds i: 1 mission seems best. It is suggested 
to do the low-speed, heavy-going ; that with this transmission, you 
work. ypinio s i Aye 
ork ; * m) 2 pinion, that is : ai select the largest and most rugged 
enough. ere 1S a grave tempta- a 4 
ig : taal: of « teatter tolled wane clutch you are able to obtain in the 
tion to add more speeds to the ack OF a better tailored geat aes oni 
ae atin truck you intend to operate. The 
transmission or to use a two-speed rauio. Label ‘tel ; I 
- ; , , ‘lutch is the switch — the make anc 
axle. The multiple speed drive 2. A truck in service six hours “te? Is the switch — the make at 
sounds good and the theory is per day and making six pick break in the power line. By its very 
sound in many applications. I do ups is in motion in any geat nature it will be the weakest link. 
not believe it fits here for the fol- only four to four-and-one-half And all of us know that clutches 
lowing reasons: hours. are not inexpensive to replace. 
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ALL SIZES of Canco or set upp 
Sealking ot a price you can afford. 








Fast, accurate fills .. . positive seals. ; 
Model R4 y 
> 
Economy filler. Same as R4A with- ” 
out infeed-outfeed conveyor. eo / 
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( 
{ 





Send for 3D 


... and slides showi 
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FILL IN THE COUPON—MAIL IT TODAY 4 





We are using: F). CANCO (J) SEALKING 





Name —__—__——_f 4 





Model R4A Company ——— \ 
One operator handles up to 35 


pints (25 qts.) per minute. Four Address 
\Z filling valves for high-speed filling. 


—AND SAVE... on fast, accurate fills... 


‘ 








City. Zone State 


TRIANGLE Package Machinery Compa 
6658 West Diversey, Chicago 35, Illinois 
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At the recent 1959 Pennsylvania 
Farm Show, two Wilson Bulk Milk 
Coolers (one, ICE-BANK; the other, 
DrirRECT-EXPANSION) were again 
asked to perform a Herculean task— 
cooling 15 TONS of milk at the 5- 
day show! 

Duplicating their superlative per- 
formance at the 1958 International 
Dairy Show, Wilson coolers proved 
their capability of cooling continu- 
ous large quantities of milk to 38° F. 
As new milk was introduced, the 
blend temperature never rose above 
44° F.... a performance far exceed- 
ing any that might be called for on 
a farm installation— your assurance 
of adequate milk protection. This 


meets 3-A 
standords 


is proof positive of the “built-in” 
quality of Wilson Bulk Milk Coolers 
—another reason why, today, more 
dairy farmers are buying Wilson... 
why more milk plants are recom- 
mending Wilson to their producers. 


LOOK AT THE PROOF: 
The en- 

tire milk production from 41 
champion herds was cooled in 
two Wilson Coolers—a 500-gallon w 
Wilson WaTcHMAN IcE-BANK Cooler o rane 
and a 300-gallon Wilson MILKGUARD a 
D1REcT-EXPANSION Cooler. Milk was 
picked up from each tank twice a day 
—and fromstart to finish, milk in each 
tank was cooled to 38° F. within 
2'» hours after the end of milking. 

Choose big-capacity Wilson cool- 
ers. Your best buy... by all stand- 
ards of measure. Sizes from 100 to 
700 gallons. Two types of exterior 
finish—easy cleaning, plasticized 
white DuPont Dulux or all 18-8 
stainless steel. Optional 10-year 
warranty. Write for free literature. 


5-year finance plan available 





Witson 
MitkGuaro 


ee ee ee ee ee EE ES ST ce 


WILSON REFRIGERATION, INC., Dept. AMR-4, Smyrna, Delaware 


A Division of Tyler Refrigeration Corporation 





Rush information on: 
0 Wilson Watchman Ice-Bank 0 Can Coolers 
Coolers 


0 )  ~hggeeaaaa Direct-Expansion C My milk plant is going Bulk 


(CD Farm-Size Freezers 


Nome——_— 


Address _— — 


@ Also print in margin the name and address of your milk plant manager and favorite dealer, 






























Study Shows Chocolate Milk 


Helps Reduce Tooth Decay 


IGNIFICANT REDUCTIONS 


in the incidence of dental 


caries in laboratory animals 
through the use of dairy foods has 
been announced by Dr. James H. 
Shaw, who has just completed a 
four-year research study at the 
Harvard School of Dental Medi- 
cine. The findings point the way 
to further studies and testing of 
the effect of dairy foods on dental 
health of human subjects. 

Dr. Shaw said: “Dental caries 
constitute a serious public health 
problem among children in the 
United States. While it has been 
recognized that diet is a very im- 
portant factor in dental health, this 
is the first study ever undertaken 
to specifically test recommended 
levels of human foods to determine 
to what extent they can reduce 
tooth decay when used as a re- 
placement for diets known to cause 
decay.” 


Since chocolate milk was one of 
the dairy foods used in the test, 
the results of the Shaw study have 
special significance, according to 
the Chocolate Milk Foundation. 
Currently 29 states offer students 


—_ EA oF : 
\S OPEM Mouse 7 

| ono DAIRIES | 

i 

A~ 





+4}. ons” 


‘We've run out of ice 
cream... 


the choice of both white and choco- 
late milk, while the remaining 20 
states offer only white milk. By giv- 
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ELC UTS) 
for you everywhere | am 


AUTOMATIC 


proper temperature... 


Canco half-pints. 


NEW JENNINGS 1959 


OUTDOOR MILK VENDOR 


This new Jennings Milk Vendor is designed 
to sell milk out of doors in any location. No 
matter the weather, it will keep milk at the 
assuring a profitable 
operation with its extra large storage capac- 
ity . . . 70 half-gallons, 140 quarts or 198 


e Automatic Temperature Control 
e Vends 1 or 2 Flavors 
e Positive Slug Rejection 


WRITE, Wire, Phone today for 
complete details. 


coma» SENNINGS : COMPANY 


DIVISION OF HERSHEY MFG. CO. 


4303 West Lake Street 


Chicago 24, Illinois 


MAnsfield 6-2612 
20 YEARS OF MILK VENDOR EXPERIENCE 
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ing students a choice of both white 
and chocolate milk in all 49 states, 
it has been predicted that con- 
sumption would double to 4 billion 
half-pints per year in the schools. 


The Shaw research, “Studies of 
the Influence of Dairy Products on 
Development and Maintenance of 
Teeth,” has been under way since 


1954. 


Laboratory diets for the 669 test 
animals included whole milk; choc- 
olate drink (which has part of the 
butterfat content removed); choco- 
late milk, a combination of whole 
milk, vanilla ice cream and cheddar 
cheese; and a combination of choc- 
olate milk, vanilla ice cream and 
cheddar cheese. These foods were 
fed in amounts comparable to those 
which humans might eat at the age 
periods being studied. Each food 
or combination of foods was added 
to a mixed ration known to cause 
a predictable high rate of dental 
caries in the standardized strain of 
caries-susceptible rats used in the 
experiment. 

In reporting the findings of the 
Harvard, Dr. 
Shaw stated: “In all cases where 


four-year study at 


the dairy products were fed from 
weaning through the post-eruptive 
experimental periods, major reduc- 
tion in dental caries incidence were 
observed .... 


Presumably these reductions oc- 


curred because the dairy foods 
were readily cleared from the oral 
cavity and did not adhere to the 
caries-susceptible tooth surfaces or 
else they influenced the oral en- 


vironment in some other way.” 


Hunt Hammill, a director of the 
National Dairy Council and also a 
director of the Chocolate Milk 
Foundation, after hearing the an- 
nounced results of the studies, de- 
clared, “Our chocolate milk indus- 
try has worked for several years 
with the schools in an effort to gain 
greater acceptance of our product 
and to encourage greater consump- 
tion of milk among students. Earlier 
consumption studies at several uni- 
versities definitely showed that 
when students are offered a choice 
of both white and chocolate milk, 
total milk consumption increases. 
This means that some students will 
drink more milk when they have 
the choice and that non-milk-drink- 
ers become milk users.” 
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CASES designed for NEW USES 


MADE-O-WIRE, 20 QT. PAPER CARTON CAPACITY 


FOR USE WITH 
SEALKING TWINPAK 


A new pinch case for 
Sealking Twinpak, 
this case puts pres- 
sure at level where 
glue israpplied. In- 
sures perfect seal. 
Bumper bar standard 
feature. Sheet steel 
bottom, and/or steel 
corners available. 


MADE-O-WIRE, 16 QT. OR 9 HALF-GALLON 








PAPER CARTON CAPACITY 


WITH STEEL ICE BAND 


For the wire case 
user with icing prob- 
lems. This case has 
rol ololale Me) Mr dil-1-) ti -1-1| 
rol gelUialo Mt -labilc-Meaoht-) 
between top two 
frames. Holds the ice 
in transit—assures 
delivery of ice cold 
milk. Available for 
both glass bottles or 
paper cartons. 


MADE-O-WIRE 6 OBLONG HALF-GALLON CAPACITY 


ENGINEERED PRODUCTS 


FOR INTERSTACKING WITH 
CASES FOR PAPER CARTONS 


For dairies using 
both half-gallon 
glass bottles and 
paper cartons, inter- 
stacks with 16 quart 
or 9 half-gallon 
paper carton cases. 
Also available for 
rtoltlele-Meelel (ola Me ler 


CHATTANOOGA, TENNESSEE 























BOUND-O-STEEL, 20 QT. PAPER CARTON CAPACITY 


FOR USE WITH 
SEALKING TWINPAK 


A case for Sealking 
Twinpak, made of 
hardwood and steel. 
Eliminates wedges. 
Provides pressure at 
level where glue is 
applied. The extra 
thick slat is beveled 
top and bottom— 
prevents damage to 
carton. Also avail- 
able with two thick 
slats on each side. 


MADE-O-WIRE,12 SQUARE GLASS QT. CAPACITY 


WITH STEEL ICE BAND 


Solves icing prob- 
lems. Built with a 
sheet steel band 
around entire case 
between top two 
frames. Holds ice 
during transit. Avail- 
able on cases for 
glass bottles or 
paper cartons. 


MADE-O-WIRE, 4 SQUARE GALLON JUG CAPACITY 
FOR INTERSTACKING WITH 
CASES FOR PAPER CARTONS 


Where both square 
gallon jugs and 

ole] el-lameelacolit mel s— 
used, this case per- 
mits interstacking. 
PN Eo Moh Zell(ol +) (Me iols 
oblong half gallons. 








CUMBERLAND CASE COMPANY 
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Plant Clinie 


By V. H. NIELSEN 


Cost of Reseparating High Fat Skim Milk 


From Cold Bowl Separator 


QUESTION—Your discussion of fat recovery 
from cold bowl separation in the December, 
1958 issue was interesting. Would it be economi- 
cally feasible to install enough hot bowl sepa- 
rators to reseparate the high fat skim milk from 
cold bowl separation assuming that the result- 
ing skim milk would produce U. S. Extra Grade 
nonfat dry milk? 


ANSWER—Whether or not reseparation of high 
fat skim milk is successful will, of course, depend 
upon the amount of fat which can be removed. 
This, in turn, depends on the size of fat globules 
present in the skim milk. In general, the fat globules 
with diameter smaller than 2 microns are not easily 
recovered. I do know, however, of milk drying 
plants which have successfully reseparated skim 
milk with high fat content coming from some other 


plant where separation was done at low temperature. 


The economics of such an operation hinges on 
the cost of doing it compared with the gains. First, 


let us analyze the costs. 


If we assume that the daily volume of skim 
milk is 100,000 pounds, we would need to install 
two separators (11,000 pounds per hour each). With 
pumps, pipes, fittings, ete., each may require an 
investment of $10,000. Investment in preheating 
equipment is estimated at $5,000 and cooling equip- 
ment at $6,000. Both should be capable of handling 
20,000-25,000 pounds of skim milk per hour. They 
will be depreciated uniformly over 10 years. The 
skim milk is heated from 40° F. to 90 


separation and we shall assume that 1,000 pounds 


F. before 


of steam in the preheater can be produced for $1.60 
and that the heat content is 1,000 BTU per pound 


of steam. 


The skim milk and the cream are cooled again 
to 40° F. 
remove 12,000 BTU for 2.5 cents. Here we assume 
that 1 kilowatt-hour will produce 12,000 BTU of 


refrigeration. The charge per kilowatt-hour is 2 


by a source of refrigeration which can 


cents. The other 0.5 cent is the estimated cost of 
equipment, supplies, etc. in connection with operat- 
ing the compressors. 

The entire operation will require 5 hours daily 
plus 3 hours for assembling and cleaning the equip- 
ment. During the separation, however, the man 
may be able to perform other duties in the plant. 
Hence we will charge only 4 hours to this operation. 
The wage rate is assumed to be $2.00 per hour. 
No storage tanks other than those already available 


are presumed necessary. 


Based on these assumptions we can estimate 


the daily cost of separating the skim milk as 


follows: 


Depreciation of equipment: 
(2) (10,000) (0.10) 








Separators = $ 5.48 
(365) 
(5000) (0.10) 
Preheater — = $ 1.37 
(365) 
(6000) (0.10) 
Cooler —_——_. = $ 1.64 
(365) 
Power consumed by separators and pumps 
= (2) (5) (0.746) (0.02) (5) = $ 0.75 





Dr. Verner H. Nielsen is head of the 
Department of Dairy and Food Industry at 
Iowa State College. Questions should be 
addressed to Dr. Nielsen at Iowa State Col- 
lege, Ames, Iowa. 
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Series 


...and this wide choice allows you to select precisely the centrifuge that fits your 
requirements. No matter what capacity or type of processing you have, you are 
sure of top operating efficiency and economy with WESTFALIA. 


Name 


Number 


re) 
Models 


Function 


Capacity Range 





“Liquid-SEAL” 


Separate warm milk 


2800 - 50,000 Ib /hr 





























MM Warm Milk Separator| 7 | Clarify or standardize warm milk! 4200-60,000 Ib/hr 
Separate whey 4200 - 60,000 Ib/hr 
MN “Liquid-SEAL” 3 Separate whey 10,000 - 30,000 Ib/hr 
Whey Separator Separate warm milk 7000 - 20,000 Ib/hr 
“oui ” Separate cold milk 1400 - 10,000 Ib /hr 
-SEA P ’ 
MN-C Cold ath Sepeoetet 5 Separate warm milk 2200 —16,000 Ib/hr 
Separate whey 3300 - 24,000 Ib/hr 
“Liquid-SEAL” , , 2 
RN Milk Clarifier (Warm) 6 Clarify warm milk 5500 - 60,000 Ib /hr 
Hermetic ‘ , 
RP Milk Clarifier (Cold) 3 Clarify cold milk 5500 - 44,000 Ib/hr 
sormatic Separate cold milk 1400 - 10,000 Ib /hr 
MP “TRI-PURPOSE” 5 | Clarify cold milk 4200 - 25,000 Ib/hr 
Standardize 4200 - 25,000 Ib/hr 
TOTAL! 29 





an 


...and continuous processing equipment for butter, butter oil, and buttermilk. 





f 


) 
) Separators are our business-our ONLY business! 


CENTRICSO over 


(Je 
“yw 




















COGS ERR8 
2 1ncorRePoORATE D @ 
e To: CENTRICO, INC., 75 West Forest Ave., Englewood, N.J. | om intevented in 
& 
II tsisinscnnninentnansccnini tennis. nin.) ae len ee lb/hr 
e 1 Separating whey at F, lb/hr ° 
a Company . 0 Clarifying milk at *F, lb/hr 
: : Address _. 0 Standardizing milk F lb/hr 
SOCSOGCRES ®e@ee¢ee @ @ @ é »eseeeseseseeseeoeseeae eee eeese ee ee * ® @ 
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(100,000) (90-40) (1.60) 


High Speed - Profit Producing Cou of heating = = gn 
Doering Butter Handling Machines 








(100,000) (90-40) (0.025) 











Cost of cooling = = $10.42 
(12,000) 
ay ONE POUND Labor = (4) (2.00) = $ 8.00 
NEW! ELGIN PRINTER —_—— 
AND OVERWRAPPING Total $35.66 
MACHINE 


We must now compare this with the daily gains. 
If the skim milk comes to the plant with a fat 
content of 0.14 per cent and we can by separation 
reduce it to 0.08 per cent we will recover 

(100,000) (0.0014-0.0008) = 60 pounds of fat 


If a 15 per cent cream is prepared we obtain 
































60 
Sea — = 400 pounds of cream. 
—— 0.15 
A OUTSTANDING ADVANTAGES OF THE “3ACW” — ; : . B 
- High Speed — 4800 Ibs. per Hour— Floor Space 141/2'x41/2' Assuming the yield of nonfat dry milk to be 8.5 
More Sanitary—No Hidden Pockets Where Print Is Formed : a ‘ ‘ 
Lenger Product Shelf Life — Heat Sealed Package pounds per 100 pounds of skim milk, the daily 
More Attractive Package Helps at Point-of-Sale Because od ‘ 
Butter Looks Like Butter production 1s 
Continuous Extrusion — No Electric Clutches 
Greatly Lowered Initial Cost (100,000-400) (0.085) = 8466 pounds nonfat dry milk. 
More Versatility — Greater Variety of Packages = . ee 
Simplified Maintenance Phe recovered fat is worth 65 cents per pound. 
DOERING PATTY-PRINT MACHINES If the skim milk were dried without removing the 
- excess fat the nonfat dry milk would contain theo- 
retically 
A 
(0.14) (100) 
———— = 1.88 per cent fat 
(8.5) 
which is in excess of both Extra and Standard grades 
a (1.25 and 1.50 per cent fat, respectively). By re- 
4 : ; : ) 
ducing the fat content of the skim milk to 0.08 
1 eee per cent the finished product would contain 
coe : ae | (0.08) (100) 
4 4 ——— = 0.94 per cent fat 
(8.5) 
Thus it would qualify for U. S. Extra Grade. 
Whether or not this would enable you to obtain a 
Doering “400” PATTY-PRINT in use at Miami Dairy Prod. Co., better price for it depends, of course, on your 


Dayton, Ohio. PRODUCTION RATE 400 LBS. OF PATTIES PER HOUR. 
ONE OPERATOR HANDLES THE ENTIRE OUTPUT 





markets. If a USDA grade is required by your 


customer this may make some difference. If your 


© 100% AUTOMATIC @ LOW COST OPERATION customer is not particular about the fat content of 
@ LABOR SAVING © ACCURATE WEIGHTS the product you would gain no advantage. 
@ STAINLESS CONSTRUCTION @ SELF-SYNCHRONIZING 


@ PATTIES CUT THROUGH 
@ SANITARY © DURABLE 
@ DEPENDABLE 
mooet HYDRAULIC CUTTER 
FOR BUTTER CUBES 


For the sake of comparison let us assume that 
the price of fat is 65 cents per pound and that you 


may be able to obtain 0.5 cent per pound more for 





the nonfat dry milk. Then the increase in revenue is: 











For the fat, (60) (0.65) = $39.00 

a a For the nonfat dry milk (8466) (0.005) = $42.33 

fectiee gencensing. Total increase $81.33 

ALL NEW Cost of reseparation $35.66 
POWER SOURCE 

Net gain per day $45.67 


Write for Complete Information. 


75 YEARS OF SERVICE — 1884-1959 


If this estimate is reasonably accurate, it points 





out that the cost of operation is just about covered 


C. DOERING & SON. Inc by the value of the fat. The profit from reseparating 
. : . 


1375 W. Loke Street a CHICAGO 7, ILLINOIS the skim milk depends on an increase in price of 


DOERING eda 


We also need to qualify the estimate by pointing 


<e : a ae f out that it is based on a daily volume of 100,000 
Butter Printing and Packaging CAULpmeNn pounds of skim milk which always contains enough 
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LONG LI 


BEGINS 
AT 
THE 


Channel-Type Dispenser Can 


Stainless Steel Cream Can 
for Coffee Vending Machines 


Tinned Steel 
Clip type 


Stainless Steel Cup-Type 
DIE-t el -tal-t-1am OF- 1a! 


Tinned Steel Cup-Type The life of a milk can depends on the serviceability of its 
Dispenser Can bottom. Superior cans, with reinforced, indestructible 
bottoms, integrally welded to the one piece cylinder, do not 
develop leaks under the roughest treatment. Light weight, 

seamless and solderless, Superior cans are glass smooth, 
assuring easiest cleaning and handling. Reinforced breast 
hoop adds extra strength and prevents denting. Umbrella 
covers make stacking easy. 





JOHN Woop COMPANY 


Superior Metalware Division ~ St. Paul, Minn. 


WIRE CRATES for paper and glass bottles * DISPENSER CANS 
MILK CANS * ICE CREAM CANS * HARDENING BASKETS 
aa HOODED and OPEN PAILS * STRAINERS 
ee ie 
Pa! = Metalware for the Dairy Industry and Waste Receptacles 


eeeeeeeaeeeeeveeeeeeeeeeeeeeeeeeeeeeeeeeeee 
Haverly Equipment Division + Royersford, Pa. 
Farm Bulk Milk Coolers 


Win 
” wee, 





Write No. 87 on Reader Service Card 


April, 1959 87 





excess fat to pay for the operation and to enable 


M O R E Pp he O |e | T an improvement in the grade of nonfat dry milk. 


You would hardly be justified in setting up the 


With Mayfair Products! equipment for an occasional reseparation. A smaller 


daily volume would also make the operation less 





profitable. If less fat is recovered than we have 


assumed, the net gain will be reduced. Commercial 
= experience with reseparation of buttermilk indicates 
ER that about one third of the fat can be recovered by 
. ANE 


separation. Our estimate is a little higher than that. 
















* i AS. 7" ee 
> Ss. Sells quarts TWICE-AS-FAST by coupling The best improvement in the efficiency of 
_ 4 Sag into easy-to-carry half gallon units. TWO ; j : i ' 
wee ~~ . separation is, of course, to provide for complete 
TOTERS are colorful, sturdy plastic handles : 
that snap on Canco or Purepak cartons recovery when separating the whole milk. If that 
hold tight...remove easily and are re- were done, the above estimates of the cost of 
usable. Write for sample separators, power and labor could be omitted and 





only the cost of preheating and cooling would re- 
main. This would leave a net gain of almost $20 


per day from the recovered fat alone. Other gains 





would come from raising the grade and price of the 


TEST BOTTLE nonfat dry milk. 
& 


SHAKER 





BOOK TELLS HOW LONG COMPANY 
RECORDS SHOULD BE KEPT 


THE VARYING lengths of time that company 


records must be kept in regard to income and excise 


9 x9" unit can serve two 36-bottle 
centrifuges in less time by assem- 
bly-line use of removable 12-bottle 
trays. Complete integration of 


ingredients. ; > 
taxes, social security, payrolls, ete., have been tabu- 


lated in a new report by Controllership Foundation, 
Inc., New York, research arm of the Controllers In- 
31-DAY CODE stitute of America. 

DATER The 242-page study comprises Volume 1 of 
a series entitled “Corporate Records Retention,” and 
is subtitled “A Guide to U. S. Federal Require- 


you cap it, by indenting aluminum ments.” Prepared by Robert B. Wheelan, research 
cap with two dots. A code reader 


Code date each bottle of milk as 


ip associate on the Foundation’s staff, it lists the general 
tells immediately day milk was ° : ; 

Sieh Sits Mea ehciacid talecaee requirements of the Internal Revenue Service, the 

tion Labor Department and the Securities and Exchange 

Commission, plus those of other agencies and de- 

partments concerned with government contracts, 

— fence ateri: - sa aty > . ; ye 

ais ss LIGHTWEIGHT defense material transactions and export and inter 

PLASTIC state shippers. Among others, these include the 

Department of Defense, Atomic Energy Commis- 


CA by : sion, Renegotiation Board and Interstate Commerce 
Commission. 


The Foundation guide also lists the federal 








Ideal case for supplying schools 


and restaurants. Case weighs 21; retention requirements affecting companies in the 
Ibs. . . . holds 30 Canco third- following 15 major industries: air carrier, aircraft, 
quarts or half-pints or 24 Purepak banking, drug, freight forwarding, motor carrier, 
half-pints . measures 13° x 16 





natural gas, petroleum, pipeline, public utility, steam 
x 5° and features center tongue ; A . 
ond slot for easy stacking railroad, telephone and telegraph, tobacco, and water 


carrier. 





“In the battle to cope with the mounting pile 
= of documents which must be stored against future 


MAYFAIR PROD UCTS needs,” explained Herbert F. Klingman, research 


director of the Foundation, “management must de- 





P.O. BOX 87 TORRANCE, CALIFORNIA 


cide not only which records to keep but also how 








Gitte ie, OS an Gaales Gace Geet long to retain them. Government requirements are 
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NEW 


from Johnson & Johnson 
! research 


 RAPID-HLO 
VACULINE MILK 





FILTERS 


A new disk from Johnson & 
Johnson Research for use in 





[— -COSeee .lUOl 
; = ' v : 


in-a-line filters — engineered 
to meet the requirements of 
today’s modern milking 
techniques. 

Tell your producers with 
in-a-line filters about new 
Rapid-Flo Vaculine—engi- 
neered for safe filtration and 
clean milk production, plus 
the extra benefit of a Rapid- 
Flo Check-up. 





h FILTER PRODUCTS DIVISION 


re 4949 WEST 65TH STREET * CHICAGO 38, ILLINOIS 


Copyright 1959, Johnson & Johnson, Chicago 
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PETROL-GEL 


WHERE PROTECTION COUNTS 
THE PERFECT LUBRICANT 








FOR ICE CREAM and 
MILK PLANTS. 





y.S.P. MINERAL oy 
qd Other USP Ingredieny. 
LUTELY, TASTEitee 
sr opoRtess 
nh Melting Point - Zery Coy 
est. Will not taint Whep 
ing in contact with 
products. 


impervious to water, 


Manufactured by 


HcGLAUGHLIN OIL (0 


3750 E. Livingston Ave 
COLUMBUS 13, Odio 





Free trial tube on request 


McGLAUGHLIN OIL Co. 


3750 E. LIVINGSTON AVE. 
P.O. BOX 3896 COLUMBUS 13, OHIO 








a vital determining factor, and these vary according 


to the agency or document involved.” 


In some instances, Dr. Klingman pointed out, 
the regulations specify a definite time, as is the 
case with the federal unemployment tax, where 
the retention period is four years. Others range 
from “optional” to “so long as the contents thereof 
may become material to enforcement,” which applies 


to most records for federal income tax purposes. 


The guide was developed, Dr. Klingman said, 
to save companies the chore of making up their own. 
as many felt forced to do before the volume was 
issued. 

Further information about the study is available 
from the Foundation, whose offices are at 2 Park 


Avenue, New York 16, New York. 
& 


IMPROVEMENT IN MILK SUPPLY SEEN 
BY FOOD AND DRUG HEAD 


Although the residues of penicillin found in 
milk after treatment for mastitis are very small 
“they cannot be tolerated,” George P. Larrick, Com- 
missioner of Food and Drugs told members of the 
Dairy Products Improvement Institute. Pointing 
out that there has been some improvement in the 
penicillin residue found in milk today compared 
with the amount found two years ago, Mr. Larrick 
said, “It is clear that there has been significant 
improvement in the milk supply.” He added, “It 


is also clear that further improvement is essential.” 


Listing the increased use of chlorinated hydro- 
carbon pesticides and penicillin on the farm as 


significant problems, the Commissioner declared: 


“Some years ago when DDT was used for 
spraying of cows and barns to control flies, we found 
that its use contributed DDT residues to milk. In 
1949, the Department of Agriculture joined us in 
advising farmers that DDT-containing sprays should 
not be used on milk cows or in dairy barns. These 
uses have largely been discontinued. Further, we 
found that when a cow eats feed that contains DDT 
she excretes the pesticide in her milk. Most of the 
other chlorinated hydrocarbons also leave poisonous 


residues in milk when used on the cow or her feed. 


Residue Small But Bad 


“When penicillin is infused into the cow’s udder 
to treat mastitis, it comes out in the milk for a 
considerable period of time. We have found that 
some farmers are using chlorinated hydrocarbons 
and penicillin improperly and that residues of these 
chemicals are showing up in milk. Although the 
residues are very small, they cannot be tolerated. 
So cities, States and the Federal Government have 


the job of keeping these residues out of milk. 


“In 1954 and 1955 we conducted limited su 


For 3 


2 
veys of milk and found that 3 per cent of the 1954 sins 
¢ ret 
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Makes bottles 
easy to Carry 


WON'T RUST... CAN’T COME APART...NEVER SCRATCHES BOTTLES... 
: COSTS SUBSTANTIALLY LESS 


THE SUN P.LastTi-PERFECT BOTTLE HANDLE 
(Full range of sizes for gallon and half gallon bottles) 





For 45-48-51-56 m.m. 
half gallon bottles 














For 56-70 m.m. gallon bottles 


Available in attractive 
sales-building colors 


red... blue...cream... 
orange... natural 


S Soin LA 





ety 
. —in the home —in the — 

SAFER, EASIER TO HANDLE ( 

; — reduces accidents — possible insurance claims 

‘ Sun plastic handles make gallon and half gallon bottles Press-snap— Stays close to shoulder... 
: easier to carry—provide tightening action around neck it’s on to stay No jam-up in washer 


of bottle that makes slip-off virtually impossible. 


Handles are molded in one piece, with handle proper 
an integral part of holding ring which slips readily over 


" bumper roll of bottle. » Broad Grip—more comfort- 
|. H - ‘i able to handle or carry 
andle always returns to original molded position, 

sloping downward along shoulder of bottle — permitting » Easy to apply, re-usable 
trouble-free passage through any type washer. Cushion- » Never wears out 

, ing effect of plastic reduces chipping or cracking of : 

_ bottles in the plant. » Attractively priced 

at Sun Plasti-Perfect Bottle Handles will withstand extreme 

= temperature and caustic solutions with no deterioration 


or discoloring. 


For complete information, see your jobber or yt 
bottle manufacturer representative — or write 3 . 
d. direct for samples. Be sure to specify size and . S U N 
finish of bottle for which sample is required. 
a ee od —S Oo — 2 On 
SUN SALES COMPANY PLAS 
20340 CENTER RIDGE ROAD CLEVELAND 16, OHIO BOTTLE HANDLES 
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samples and over 11 per cent of the 1955 samples 


contained minute quantities of penicillin. A large: 





survey in 1956 covered the entire country. This 
showed similar penicillin residues in about 6 per 
cent of the samples. 


“In 1955 we conducted a nationwide survey of 
market milk for pesticide residues. Because we 
were in the process of developing analytical methods, 
the results on most samples were only semi-quantita- 
tive. However, quantitative chemical tests on 169 
samples believed to have highest insecticide residues 
(based on early bio-assay) showed 33 samples with 
residues ranging from 0.05 to 1.5 ppm., of DDT 


or its equivalent. 


“You are acquainted with the remedial steps 
we have taken since then. Penicillin-containing 
drugs for treating mastitis by infusion into the cow’s 


udder must now bear a warning on the label itself 





that milk from treated cows should not be used 


— 


as food for 72 hours after the treatment; formerly, 





this warning could appear on the circular shipped 


with the drug. The penicillin content of mastitis 


treatments is now limited to 100,000 units per dose; 
protect 


formerly much larger amounts were being used. 


—sSsw es = | 


Various government, agricultural, and industry 
1 mr { f Kk re | aa a | ity groups have joined us in an intensive educational 
| program intended to acquaint the farmer with the 


: precautions he must observe to keep penicillin and 
ww 2 + h R pan, 9% pesticides out of milk. 


Work Remains To Be Done 
Everything that contacts milk needs Lo-Bax ’ 





treatment. “But our efforts have not been successful. Pre- 

Safe and dry, easy to use, Lo-Bax is the fast, liminary results just available from another nation 

economical chlorine bactericide for sanitizing dairy wide survey show: 

plant equipment, containers and potential is Pa ; 

danger spots. To suit your requirements, it Around 1/10 part per million of chlorin- Ne 

comes as Lo-Bax Special and as ated hydrocarbons by chemical tests in about 4 - 
dri 










LoBax-W (with wetting agent). 
Introduce your suppliers to Lo-Bax 
too...they’ll benefit and so will 
you. You can furnish them with 
the free samples and informative 
literature that Olin Mathieson 
will be glad to send you. Just 
write today. 


_ iil milk. S 
miTO HERE] “(These percentage figures are not strictly com- 


parable with those obtained earlier because of 


per cent of almost 800 market milk samples 
tested. (The more sensitive bio-assay shows a 


higher percentage of samples with residues.) 
g 


“And penicillin residues in 3% per cent of 5 
over 1,100 samples tested. When the positive 
samples were averaged, the penicillin content 


was approximately 0.1 unit per milliliter of 





some variations in sampling procedures.) 


“It is clear that there has been significant im- 











oa a provement in the milk supply. This reflects the 
sincere, extensive efforts you and many others in W 
: e at 
government and agriculture have made to get relatic 
corrections. cleani 
“It is also clear that further improvement is respor 
LO - BAX essential. We are not yet ready to state what steps trainir 
should be taken, but I am sure you will agree with traine 
OLIN MATHIESON CHEMICAL CORPORATION us that we have to get the fluid milk supply of the _ | 
Cs Ses + Ca S OS. country free from pesticides and drugs.” aie 
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Wyandotte acid cleaners make equipment 
SWAT AIWMIAT IAAL ALZAUAI/ALAT ANZ 


2S PARKLING CLEANE 


THINNIINTINN VN TIMTMAZTASSZA\ TAZA TANS 
...eliminate milkstone, work in any water! 





No matter which way you use Wyandotte’s acid cleaners, steel drums: less weight, easier handling, 
you'll appreciate the convenience of these 30-gallon Liqui-Pak disposal problem. Also available in 10-gallon Liqui-Pak drums 
drums. They offer many advantages over ordinary 55-gallon and in cases of four 1-gallon control packages (lower right). 


freight savings, no 


® An all-purpose, double-strength acid cleaner. Food grade. 
@ Won't give off odors. Effective in removing milkstone and 
* deposits. 

° A low-foaming acid cleaner. Has unusual rinsing ability. 
e Particularly adapted to pipelines, H.T.S.T. pasteurizers, 


acuum pans, preheaters — anywhere foaming is a problem. 


COMPLETE DAIRY-CLEANING SERVICE 


We at Wyandotte believe that our customers should get results in true 


relation to the quality we have put into the product. And our dairy- yandotfe 


cleaning service is set up to make sure that they do. We will assume 
responsibility for: effective results; an economical cleaning program; 
training personnel on how to use our products. Our field men are fully CHEMICALS 
trained, skilled, competent consultants . . . and they are ready to serve J. B. FORD DIVISION 


you. Wyandotte Chemicals Corporation, Wyandotte, Michigan. Also 
Los Nietos, California. Offices in principal cities. * TRADEMARK Specialists in dairy-cleaning products 
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Immediately after processing, Muller-Pine- 
hurst milk and other dairy products are 
quickly conveyed to this 3150 sq. ft. refrig- 

] eration room where a constant 35° tempera- 
ture keeps products sweet and fresh. 


SERIES "M” KING 
PRODUCT KOOLERS 


assure Economy, Efficiency and 
Safety for Modern Dairy 
Product Coolers 






Miuller-Pinehurst Dairy of Rockford, 
Illinois has installed three, ten ton Series 
““M”’ King Koolers in its new ultra-modern 
plant. King Product Koolers are packaged 
cooling units for precooling and preserva- 
tion of foods. Ceiling suspended and floor 
types are available in a complete range 
of sizes from 3,000 to 18,000 CFM. 


Units operate with low velocities in 
the cooler to maintain temperatures 34° 
to 50° F., using ammonia or Freon refrig- 
erants. Centrifugal blowers pull air 
through the cooling coil for most efficient 
heat transfer. With automatic tempera- 
ture and refrigerant control, system 
defrosts during off cycle. Water defrost 
models are also available. King Product 
Koolers are easily and quickly installed 


and serviced. 


Write today for technical bulletins... 
more than fifty years experience is at 
your disposal. 















COMPANY OF 
OWATONNA 


914 No. Cedar St. » Owatonna, Minn. 








shorp freeze, cooling, ventilating and heating systems 
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- COMING EVENTS - 








Purdue Market Milk and Ice Cream Conferences— 
Will be held April 15-16 at Purdue University. 
Dairy industry and university specialists will dis- 
cuss topics selected because of their current 
interest to milk processors and ice cream manu- 
facturers. For details, write to: H. F. Ford, Smith 
Hall, Purdue University, Lafayette, Indiana. 


National Cheese Institute, Inc.—Annual meeting will 
be held April 21 at LaSalle Hotel, Chicago. For 
details, write to: E. W. Gaumnitz, executive sec- 
retary, 110 N. Franklin St., Chicago 6, Illinois, 


American Dry Milk Institute—Will hold annual meet- 
ing April 23-24 at Edgewater Beach Hotel, Chi- 
cago, Illinois. 


Purdue Industrial Waste Conference—Will be held 
May 5-7 at the Purdue Memorial Union Building. 
lor details, write to: Prof. Don E. Bloodgood, 
Purdue University, Lafayette, Indiana. 


Cornell Flavor Conference—Will be held May 5-6, 
The cause and prevention of common off-flavors 
in milk will be discussed the first day. Second 
day’s discussion will be devoted to flavor removal 
and UHT equipment. Participants will have an 
opportunity to judge milk samples. For details, 
write to: W. F. Shipe, Cornell University, Ithaca, 
i 2 

Dairy Plant Management Conference for Junior Ex- 
ecutives—Will be held May 19-20. Four major 
sessions will cover selection, training and evalu- 
ation of personnel; human relations; automation; 
and the impact of industry changes. For details, 
write to: Prof. H. B. Henderson, Dairy Depart- 
ment, University of Georgia, Athens, Ga. 


National Association of Dairy Equipment Manufac- 
turers—Will meet May 18-20 at Westchester 
Country Club, Rye, N. Y. For details, write 
to: John Marshall, 1012-14th St. N.W., Wash- 
ington, D. C. 


New York State Milk Distributors, Inc.— Annual 
meeting and convention will be held at Concord 
Hotel, Kiamesha Lake, N. Y. on May 25-26. For 
details, write: J. R. Fox, New York State Milk 
Distributors, Inc., 74 Chapel Street, Albany 7. 
N. Y. 


Pennsylvania Association of Milk Dealers—W ill nicet 
May 26-28 at Bedford Springs Hotel, Bedford, 
Pa. For details, write to: Henry R. Geisinger, 
324 Telegraph Building, Harrisburg, Pa. 


California Dairy Council, Dairy Institute of California 
and Dairy Industry Advisory Board—Will meet 
May 28-30 at Ahwahnee Hotel, Yosemite National 
Park, California. For details, write to: John M. 
Shea, 593 Market St., San Francisco, Calif. 





SHORT COURSES 








Pennsylvania State University: 
Bulk Milk Tank Weighers and Samplers — 
\pril 27-May 1. 
For information and application blanks, write 
to: Dr. Fred C. Snyder, College of Agriculture, 
Pennsylvania State University, University Park. 
Pennsylvania. 


Cornell University: 
Detergent Training School —April 15-16. 
Grade II Milk Inspectors Training School— May 
11-15 and May 18-22. 
For information, write Dr. J. C. White, Stocking 


Hall, Cornell University, Ithaca, New York. 


University of Connecticut: 
Ultra-High Temperature Pasteurization Confer- 
ence—April 14. 
For information, write A. I. Mann, Director, Rat- 
cliffe Hicks School of Agriculture, University of! 
Connecticut, Storrs, Connecticut. 


; 


American Milk Review and Milk Plant Monthly 





D, 


ad 


Wr 


Ay 

























































-s— 
sity. 
dis- 
rent 
nu- 
nith 


will 
For 
sec- 
101s, 


eet- 
Chi- 


held 
ing. 
90d, 


5-6. 
vors 
ond 
oval 
> an 
ails, 
aca, 


Ex- 
ajor 
alu- 
ion; 
ails, 
art- 


fac- 
ster 
rite 
ash- 


ual 
‘ord 
For 
Milk 





All these tanks had to be 
big; so the people who 
bought them came to 
Pfaudler, the big tank 
specialists. 


eet 
ord, 
ger, 


rnia 
neet 
ynal 
M. Which is why more 
dairies store more milk 
— in Pfaudler tanks than 


any other make. 


And they’ve been doing 


ge it now for over 40 years. 
rite 
ure, 
ark, 

DAIRY EQUIPMENT BY PFAUDLER 
May a division of PFAUDLER PERMUTIT INC., Rochester 3, N. Y. 
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From the State [Capitols 





By BETHUNE JONES 





CALIFORNIA: 


Bill Would Require Higher 
Quality Milk in Manufactures 
Higher standards for milk used 

to make cottage cheese, buttermilk, 
cultured buttermilk and cream 
dressing would be required under 
a bill introduced in the California 
legislature by Assemblyman Gor- 
don H. Winton, Jr. These products 
at present are made from manufac- 


All-Consumer Control Board Set Up 

Kansas Bill Would Allow Free Flow of Milk 
Commission Seeks End of Retail Price-Fix Power 
Indiana Fair Trade Bill Turned Down by Governor 


ing the standards required for these 
products would assure the con- 
sumer of higher quality in the dairy 
items they buy in the store. It also 
would enable the 
market milk prices from the proc- 


farmer to get 
essor for milk bought for making 
various products.” 

INDIANA: 


Governor's Veto Dashes Hopes 


and other dairy product 


throughout the state. 


prices 


The bill would have prohibited 
the sale of milk below cost, with 
the cost to be determined by the 
board established by the bill. 


The proposed legislation had had 
the active support of the Indiana 
Dairy Products and 
had passed both houses by substan- 


tial margins. 


Association, 


MONTANA: 


Governor Signs Law Setting 
Up All-Consumer Control Board 


signed into 
Montana law a bill setting up a new 
State Milk Control 
Board and rewriting much of the 


state’s former milk control law. The 


Governor Aronson 


all-consumer 


former state board comprised two 
distributors and 
Under the new 
measure, listed as HB 27, the en- 


consumers, two 


two producers. 
tire state was brought under the 
jurisdiction of the five-member con- 








of Fair Trade Bill's Proponents 


turing milk. The proposed legisla- sumer board. It also fixes a mini- 
tion would require them to be 


made from market milk. 


The governor of Indiana vetoed ae ; 
“4 ee mum of five milk control areas. 
an Indiana legislative proposal 


which would have empowered an The new agency will have author- 


Assemblyman Winton said, “Rais- appointive board to regulate milk ity, as did the former board, to fix 
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Order -NORTHAIR from SOUTHWEST 


IT’S THE ONE WAY TO ASSURE YOUR DAIRY THE MAXIMUM 





ea ~ © Wade Rugged to Last Years Longer 





ft 3 : > @ Designed to Carry More Payload 
| ee TET a aa © Built to Perform Setter Than Ever 
—_ — Um! CHECK THESE IMPORTANT NORTHAIR FEATURES: 
(| ener | FREEZE \ — 
_ ; wena — a/ Exclusive Flush-Type Rolling Doors*—the Only Real 
NILK = Advance in Truck Body Doors in 50 Years 





V All Styra-Foam Insulation to Assure Moistureproofing 

~/ Completely Vapor-Proofed to Eliminate Condensation 

V/ Heavy-Duty Rear Bumper to Minimize Service Problems 

“/ Safety Steps to Afford Your Driver Protection Against 
Slipping 

~/ All Wiring in Conduits to Reduce Maintenance Costs 


~/ Completely Undercoated to Cut Down on Repairs 
*patent applied for 


NORTHAIR WHOLESALE MILK TRUCK BODY, Model 34 
—Features exclusive flush-type rolling doors. Body shown is 14 
feet long (others are available in 9, 12 and 16-foot standard 
lengths). Temperature range: 35° to 40°. Wood-filled rear 


bumper. 


Write, Wire or Phone Collect: 
yin 


- YOUR CHOICE OF 


SOUTHIVEST REFRIGERATION 


TO MEET ANY NEED... 
TRUCK BODY CO., INC. 


Ammonia, Freon Plug-In 
423 Lynch Street +» PRospect 6-3784 «+ St. Louis 18, Mo. or Drive-on-Road 
ASK FOR LOU SCHAEDLER OR HENRY KLOESS 





OTHER NORTHAIR BODIES 
* Retail Milk * Ice Cream 
* Combination Milk and Ice 
Cream ¢ Forward Control 
Wholesale-Retail Milk 














IN TRUCK BODY EFFICIENCY | 
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Nationally Famous 


| Profits with 


STODDARD-QUIR 
ce Cream Cabinets 


Dairies Boost Route 








AW 


Progressive dairies everywhere are discovering that the addition of Ice Cream 














| and Frozen Foods to their retail delivery of milk and other dairy products 
provides not only a new source of revenue, but helps build customer good- 
will. Housewives appreciate the convenience of this added service and 
drivers find the service a valuable aid in selling new customers. 
Profit from the experience of these forward-looking dairies. Let us tell 
you how you, too, can increase sales, profits and goodwill by the use of 
STODDARD-QUIRK Ice Cream Cabinets in your retail delivery trucks. 
| 
the 
complet 
| omplete ALL-WIRE CRATES—Com- 
li CARTON SAVER PAPER | COLD SEAL MILK CASE plete protection for paper 
ine BOTTLE CRATES —Exclusive, | CABINETS — Provide effi- | bottles. Features include 
long life design features cient, protected storage fa- double bottoms, tuck-under 
of end tearing, marring or cilities summer or winter top wires and continuous 
' crushing of paper bottles. on retail routes. strand side and bottom wires. 
STODDARD- 
QUIRK 
| product 
handling 
I ELECTRICALLY _REFRIGER- 
equipment ATED COLD SEAL MILK 
i CASE CABINETS — Frozen 
i hold-over plate provides BOTTLE SAVER CRATES — SIDE MOUNT ICE CREAM 
| safe Dry Cold protection | Provide maximum bottle CABINETS — Provide safe 
for products on route next protection and continuous cold hold-over throughout 
day. Saves handling costs. long life. day’s run. 
I 
| STODDARD Quith 
MANUFACTURING COMPANY 
Sales and General Office Factories 
; 1545 Kingsbury Street 3383 E. Layton Ave. 
Chicago 22, Illinois Cudahy, Wisconsin 
) Phone: MOhawk 4-1650 Box 111, Clarendon, Arkansas 
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TWIN PINES FARM DAIRY 
DETROIT, MICHIGAN 





ELYRIA DAIRIES, 


INC. 
ELYRIA, OHIO 





HARBISONS 


PHILADELPHIA, PENNSYLVANIA 





MODERN DAIRY 


SHEBOYGAN, WISCONSIN 





SANITARY FARMS DAIRY 


IOWA CITY, |OWA 





POLK 


SANITARY MILK CO. 
INDIANAPOLIS, INDIANA 
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marketing prices, designate certain 


unlawful practices and investigate 


all matters “pertaining to the pro- 


duction, transportation, processing, 
storage, distribution and sale of 
milk in Montana.” Producers and 


distributors will be represented on 
local 
pointed at least 10 


advisory boards, to be ap- 


days before 


price fixing hearing set by the 


board. 


TENNESSEE: 
Special Commission Proposed 
to Regulate, Supervise Industry 
Creation of a special commission 
to supervise and regulate the milk 
industry in the State was proposed 
by a bill introduced in the 
see legislature by Senator H. Floyd 
Shelbyville, 


Tennes- 
Dennis, Jr. of and 
others. 

Under the measure, members of 
the commission would be appointed 
by the governor, Three 
would be milk producers not en- 
gaged in distribution, 
each grand division of the 
three would be 
also one from each grand division; 


as follows: 
one from 
state; 
milk distributors, 


and one would be named for the 


state at large to represent the 


public. 
The commission would be author- 
and 


to supervise, investigate 


all matters pertaining to 


ized 
regulate 
storage, 
sale of fluid 
establishment 
Any 


commis- 


production, processing, 


transportation and 


milk, 


of reasonable trade practices. 


including the 
agent or member of the 
sion could conduct hearings, with 
full power to issue subpoenas and 
Any 


appear before a hearing could bring 


administer oaths. refusal to 


a contempt citation. 


FLORIDA: 


Commission Asks Legislature 


While the 
regulates producer-level prices, it 
retail price supports in 
1957, to let retail milk 
prices find their own level. 


present commission 
abolished 
December, 
How- 
the next gov- 


ever, Odham warned, 


ernor might appoint a commission 
that would reimpose the supports 
and use its powers to guarantee 
profits at every level of the dairy 
industry. 

Agreeing with Odham were the 
other two consumer members on 
the Board and the representative of 
the State Board of Health. Opposed 
were the producer representative, 


the distributor member and_ the 


representative of the State Depart- 


To Abolish Price Fixing Power — ent of Agriculture. 
along with Chairman 


Odham, the Milk 


recommended by a 


Going 
Brailey 
Commission 
{-to-3 vote that the state legislature 
abolish its power to fix retail milk 
Odham 


said he was looking ahead to the 


Florida Independents Seek Relief from 
Chain Store Price Squeeze 


In another development, the com- 


mission appointed a special com- 


prices. In urging the move, mittee to study a plea by inde 


pendent milk distributors for action 


time when the commission mem- to end a price squeeze they said 
bership will change and sought to was driving them out of business. 

take from the agency its power The special committee was asked 

to establish and enforce minimum to report to the commission at its 
prices at which milk may be sold. next meeting. 
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& RESEARCH 
LEADERSHIP! 


“New 

Four-Square"’ 

No. 607-28 

Stacks with 9 half 
gallon and 16 quart 
paper cases & 607-29 


New Display Carrier 


"“Econ-O-Case” 

No. SBP519-82 

with or without 
steel corner posts 
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, UNITED sree: ano wire co 


Main Office: Battle Creek, Mich. 
Branch Plant: 


“HANSEN'S” 
COTTAGE CHEESE COAGULATOR 


"Four-Square” 
No. 607-5 


‘ 


“New Ob-Six"’ 
No. 607-29 





‘Smooth M Meaty Curd * Highest! Possible Yield | 


In cottage cheese making, the tolerance in rennet or 
enzyme action is exceedingly small. Too little or too 
— may a failures, the causes of \i/ 
which are often hard to diagnose. 
"Hansen's" Cottage Cheese Coagula- » oy 
tor gives maximum assurance of proper S i 
coagulation and uniformly desirable \S 
curd characteristics. It is scientifically S 
prepared — accurately standardized —= 
easy to use — completely reliable. 


1 Gallon Bottles, 5, 10, and 24 Gal. Kegs 


CHR. HANSEN’S LABORATORY, INC. 
MILWAUKEE 14, WISCONSIN 







\/ 


| Settege Cheese 


Lilli 


Wilkes Barre, Pa. 
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KOLD-HOiD 


TRUCK REFRIC 





ERATION 






<_ 


4 ANY COMBINATION 
OF UNITS TO SOLVE 
YOUR PROBLEMS 


POWER 
SOURCE 





MARIE ew a oe Oe Bee [e 
mechanical hydraulic retail milk packaged condensing unit 

















BLOWERS 


hi and low temp 


PLATES 


quick action and hold-over 








ALL THE REFRIGERATION YOU NEED... 
and more too! 


The complete KOLD-HOLD line provides the right combination of drive, con- 
densing unit and plates or blower to produce and maintain required body 
temperatures for each individual truck and type of service. You get all the 
cooling power needed without paying for more equipment than is required 
to do the job. KOLD-HOLD systems can be tailored to meet a variety of body 
temperatures (from -—10 to +60 degrees), frequencies of door openings, 
lengths of routes and other requirements. 


Your KOLD-HOLD representative is well qualified to help you with your 
specific truck refrigeration problems. Backed by KOLD-HOLD experience of 
over 25 years in engineered truck refrigeration and equipped with Ranchero 
demonstrators which can bring operating units to your door, he can show you 
how KOLD-HOLD systems will give you better product protection at lower 
overall cost. 











BLOWER 










AND STANDBY 
CONDENSING UNIT 


FLEXIBLE 


SHAFT [Ba 
Toon 
eo ASSEMBLY 


OVER-THE-ROAD | 
| 




















KOLD-HOLD LANCE systems were developed to meet the specific require- 
ments of profitable retail milk delivery. LANCE systems produce plenty of 
continuous cooling power. Fast recovery after door openings assures top prod- 
uct protection. Your milk reaches the customer cold. Containers are dry, 
clean and undamaged. 


You can pre-load LANCE-equipped trucks and use them for storage space over 
night. You save on labor as well as storage. 


The LANCE is a lightweight, (305 Ibs. net wt.), mechanically simple, rugged 
refrigeration system that takes no payload space. Advantages include: no bat- 
tery drain, quiet 24-hour operation, low center of gravity for the truck and 
larger payloads. The unit is designed for installation inside the cab with piping 
to the overhead LANCE Ribbon Blower. 

Power is derived from the engine crankshaft pulley through a heavy duty 
flexible shaft and electric clutch. 

The condenser provides exceptional air movement and dissipation of heat and 
is lighter and smaller than conventional units. It requires no “beefing up” of 
the truck body structure. 
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A NEW COMPLETE-PACKAGE 
CONDENSING UNIT 


The KOLD-HOLD CREST condensing 
unit was specifically designed for  freez- 
ing “Hold-Over” plates in a parked truck 
on “stand-by” or over night. You simply 
plug it into an electrical outlet. Com- 
plete with cover and ready for mounting 
mn the truck chassis rail, the unit elimi- 
nates the need for hand-building a special 
compartment or “dog-house” and _ pro- 
vides economy and ease of installation. Its 
slide-out” base unit makes servicing easy 





HOLD-OVER PLATES 


These streamlined plates give maximum 
refrigeration through full eutectic capaci- 
ty and exceptionally effective air flow. In- 
ternal fins spread heat absorption qualities 
over the entire surface areas on both sides 
of the plates. Patented perimeter freezing 
| permits complete filling of the plates with- 
out danger of strain on the seams during 
freezing. You get more hold-over refrig 
eration with less weight. 


WRITE TODAY FOR 
FREE CATALOG NO. 58 
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Tranter Manufacturing, inc. 


210 E. Hazel St Lansing 9, Michigan 
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Chester Skinner of Jacksonville, 
spokesman for a number of inde- 
pendent distributors, said super- 
markets are retailing milk for as 
low as 39 cents per half gallon. 
He said this is about 8 cents per 
gallon cheaper than he can sell milk 
to the stores. He expressed belief 
the big chain distributors were put- 
ting on a squeeze to force the 
independents to ask the commission 
for retail “I'm satisfied 
they're forcing us to play their 
game,” he said, “but there is noth- 
ing we can do.” 


controls. 


Skinner said the supermarkets 
demanding big price dis- 
counts from the independents, 


which they have to meet or else 


were 


lose the stores as customers. 


Asserting that he was losing $200 
a day in meeting the prices de- 
manded, he said: “I believe this is 
an attempt to drive some of the in- 
dependents out of the market and 
then the major distributors will put 
the price back up to make up the 
losses they're running today. The 
consumer will get the benefit from 
low prices now but there is no tell- 


ARKANSAS: 
Statewide Inspection Program 
Goes to Governor for Approval 
A bill providing for a statewide 
milk inspection program under a 
new division of the State Health 


WHIZ DAIRY 





Ap -eAass 


“Out of 1000 container de- 
signs submitted, we picked 
yours, C. J.” 


Department was given final passage 
by the Arkansas legislature and 
sent to the governor for signature. 

The initial state appropriation for 
the new division will be $30,000 a 
year. The agency contemplates a 
$243,000 biennial appropriation 


KANSAS: 


Bill Would Permit Intrastate 
Free Flow of Grade A Milk 
The Kansas House of Represent- 
atives passed and sent to the State 
Senate a bill to permit the free 
flow of grade A milk in the state. 
The measure would permit milk 
certified as grade A in any part 
of the state to be sold anywhere 
without further inspection. 
Advocates of the proposal said 
it would eliminate artificial trade 
barriers. Opponents said it would 
cause widespread price cutting by 
large dairies. 


NEVADA: 


Legislators Kill Plan to Fix 
Price of Butter, Ice Cream 


A bill which would have allowed 
state price fixing on dairy products 
such as butter and ice cream was 
killed by the Nevada Senate. 
Senator Floyd Lamb of Lincoln 
said, however, he would try a par 
liamentary move to amend the bill 
back to its original form which 


called only for forbidding dairymen 















































ing what the price will go to later.” _ later. to sell their products below cost. 
| if 
° € 
_ WARNING - Watch for this man... | : 
| 4 ¢ 
| THOMAS RYAN (Alias T. H. Hinshall) | 
| 
| FRAUDULENT SUBSCRIPTION AGENT | , 
| | 
Description: Age, early 60's. Height, 5’ 10”. Slender 
build. Sallow complexion. Grey hair. Talks glibly of | 
INVESTIGATE | industry matters. | ( 
'S the benefits of Thomas Ryan (or T. H. Hinshall) is a fraudulent | ‘ 
. the revolutionary agent and has already served a prison term in Fort | ( 
APY MEYNELL new... | Madison, Iowa, when we apprehended him in 1954. | ; 
| He is operating under false pretenses when he solicits | 
STEAM WATER MIXING VALVE subscriptions to our publications. If he contacts you | ( 
‘ . , on this basis you can render valuable service to our | ( 
Mixes steam and water in correct proportions own and other industries similarly victimized, if you 
to suit demand. Eliminates need for reducing | will immediately contact your local authorities. 
valves and ends heat loss. They in turn should promptly get in touch with: | 
%& SIMPLE TO FIT — can be used in any position Mr. Webb, Manager Complaint Dept. 
vertical, horizontal. Magazine Publishers Association, Inc. 
% EASY TO MAINTAIN —valve’s steam-way is thermally 232 Madison Ave., New York 16, N. Y. 
insulated from water, ends liming-up of internal parts. (Tel.: MUrray Hill 6-7550) | 
%& SELF-CONTAINED, economical to use — wide range 
permits single or multi-point application. . | 
te AUTOMATIC SHUT-OFF — absolute safety is insured. URNER - BARRY COMPANY, Publishers 
peer pouoneg on paggpeanene ed a an % American Milk Review and Milk Plant Monthly... 
ee a ae ee ee American Egg and Poultry Review ...Who’s Who 
write today for complete information, wide range of capacities in the Egg and Poultry Industries . . . 
and ease of installation information. The ‘Producers’ Price-Current 
APY COMPANY, INC. World's leading 92 WARREN ST. NEW YORK 7, N. Y. 
137 Arthur St. © Buffalo 7,N. Y. Dairy Processing Tel.: Digby 9-0240 
Tele: BEdford 8744 Engineers } im ; _ 
Write No. 100 on Reader Service Card ; Wi 
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Shown at right is the 
new 2l-valve G215 Fed- 
eral, which fills up to 60 
gallon jugs, or 90 half- 
gallons per minute; quarts 
or smaller sizes at 100 per 
minute. 


Connected with the 
filler (at right of illustra- 
tion) is Federal’s new 
Central Vacuum Producer 
with controlled air-flow. 
Central Vacuum Producer 
automatically cuts off fill- 
ing cycle on broken or 
chipped bottles. Controlled 
air-low seals out room 
air from the filler bowl, 
achieves highest standards 
of quality and sanitation. 





FIRST 


3 


IN FILLERS 





Whaltver your bottling need... 


there's a Fedral to fill it! 


From the big, new 21-valve Models A217 and G215 down to 6-valve 
units, there is a Federal Filler for every capacity need . . . 
standard size and type of bottle.... 
Half-Gallons to 90 per minute... 
per minute. 


. and for every 
Gallon Jugs to 60 per minute.... 
. Quarts and smaller sizes to 120 


Series G Federals fill Gallons through Half-Pints; Series A machines 
fill Half-Gallons through Half-Pints. Both are built in seven sizes. All are 
available in “all-stainless” construction; some in other types of construc- 
tion as well. 


All models are equipped with Federal’s famous Vacu-Matic Valve as 
standard equipment. Federal’s new Vacuum Producer, with controlled 
air-flow, shown at right of illustration, is optional. 


Regardless of size or type, every Federal Filler is designed and built 
. from drive to valves and capper....to maintain the same high 
standards of efficiency and economy throughout a lifetime of service. 


FEDERAL MFG. CO. « 1117 South Second St., Milwaukee 4, Wis. 











Note ample spacing of gallon 
jugs on the platform of the 
above G215 Federal Filler. 
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TRY IT! 


Send for sample 
bottle and free 
descriptive booklet. 


Find out how you can 
increase sales with the 


Richer 
-Pour 


MILK BOTTLE 


e gives you individuality 
e holds your customers 
e opens the door to new accounts 





For your sample bottle and 
free booklet, write to— 














Richer-Pour Bottle, Inc., 
33 $. Gay St., Baltimore 2, Md. 
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“a 
Derfection helps the 


of our 
producers’ 
milk !” 


says Earl Wilson, 


Manager Cudahy Plant 
Tomkinsville, Kentucky 





"PERFECTION milk filters on the farm play an impor- 
tant part in helping to control quality of milk for 
our plant. This is the home of famous Kentucky Blue 
Grass cheese, and we are one of the few plants run- 
ning sediment tests weekly on every can of milk 
delivered. We find PERFECTION filters doanexcellent 
job in helping the quality of our producers’ milk." 


Why not take time now to investigate the possibilities of 
this one-source supply for all your filters? See what black 
DeETECTOs filters can do for your producers in spotting 
mastitis early. Write for free samples to 


SCHWARTZ MANUFACTURING CO. 
TWO RIVERS, WISCONSIN 


PERFECTION and BLUE STREAK F i P 
Brand filter disc, squares, bags, Fi rst in Filte Ys 
tubes, rolls and strips 
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RECIPROCITY MANUAL FOR FLEET 
OPERATORS EXPLAINS TRUCK LAWS 


A compilation of state laws and regulations has 
been sent to the members of the Private Truck 
Council of America, according to Jack D. Mann, 
managing director. The compilation is applicable 
to “private carriers” in interstate commerce and 


was published under the title, “Reciprocity Manual.” 


The manual is designed to enable American 
businesses, other than transportation, which operate 
their own trucks to pick up their raw materials and 
to distribute their own products to comply with the 
laws of the states through which their motor trucks 
operate. The manual is in loose-leaf form and 
will be kept up-to-date through a revision service, 


according to Mr. Mann. 


“Research has shown a considerable difference, 
in many instances, between the degree of reciprocity 
granted the ‘private motor carrier’ and the ‘for-hire 


motor carrier,” continued Mr. Mann. 

Recently a “private carrier” sent his truck which 
was licensed in a Southern state into one of the 
New England states. The driver of the truck was 
arrested at a cost of several hundred dollars to the 
truck owner, the reason being the Southern state 
and the New England state are not reciprocal on 
motor truck registrations and license fees. The pur- 
pose of the “Reciprocity Manual” is to prevent 
such occurrences. 

Information about the “Reciprocity Manual” 
may be obtained from the headquarters of the 
Private Truck Council of America, Inc., 714 Sheraton 
Building, Washington 5, D. C. 


NEWSPAPER, RADIO, TV, PUBLICITY 
SUPPORT JUNE DAIRY MONTH DRIVE 


Attuned to the pitch that “June’s Best Meal 
Ideas Start with Dairy Foods,” the June Dairy 
Month advertising by the American Dairy Associa- 
tion will feature new and interesting ways to serve 


dairy foods and related items. 


The advertising will be done in newspapers 
through four-color and black and white insertions 
in daily newspapers in selected markets June 4 
and 5. It will be done on television through arrest- 
ing commercials on the Perry Como Show May 30, 
June 6 and June 13. Point of Sale advertising 
materials, full color, in-store for dairies, grocery 
stores, supermarkets and restaurants will be avail- 
able. 

In addition, ADA will offer free mat service 
and radio and television commercials for use by 
local dairies in their community outlets. The com- 


mercials and the ads are free, but the time and 
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space they take in local papers or on local TV or 


radio stations are paid for by the dairies. 


The promotion will be backed up by an exten- 
sive and comprehensive publicity program. Included 
are a full-color run of the paper food page, com- 
plete coverage of newspaper, radio and TV editors; 
complete trade press publicity; personal appearances 
by the American Dairy Princess; and free com- 


munity promotion. kits. 


VIRGINIA GROUP NAMES OFFICERS 


da% = | Li 
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These are the officers elected by the Vir- 
ginia Dairy Products Association to serve 
the 1959-1960 term. R. E. Fitzpatrick, presi- 
dent, Curles Neck Dairy, Richmond; F. K. 
Lord, Jr., past president, Richmond Dairy 
Company, Richmond; C. L. Fleshman, secre- 
tary-treasurer, Lynchburg-Westover Dairy, 
Lynchburg; Donald E. Shank, vice president, 
Augusta Dairies, Staunton; and H. L. Bush, 
vice president, Clover Creamery Company, 
Roanoke, Virginia. 
a 


CHEESE VATS AND AGITATORS BOUGHT 
BY POLISH GOVERNMENT 


Late in 1958, 25 deluxe, stainless steel, round 
end cheese vats and Sanitator mechanical agitators, 
together with all required accessories and hand tools, 
were purchased from Stoelting Brothers Company, 
of Kiel, Wisconsin, by the Polish government. The 
S. State 
Department, and funds for the purchase were made 


transaction was first approved by the U. 


available by the Export-Import Bank. 


Negotiations for the purchase were carried on 
between Stoelting’s export agent, Reinhold Auerbach 
and Company, and the Polish Trade Mission, who 
visited the Stoelting plant to look over their equip- 
ment and facilities, and who also visited several 
Wisconsin cheese plants to learn how various types 
of cheese are made in this country. 

Fabrication of the order was accomplished over 
a three-and-a-half month period, during which time 
regular production destined for Stoelting’s cus- 
tomers in the United States was continued without 
interruption. 
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How To Take The “Bugs” 


‘ot SUG WASHING 





12 to 72 


GIRTON en 
SOAKER WASHER 


Users will recommend this Girton Soaker Washer to you as 
the answer to your jug washing problems. In 4, 6, 8, 10 or 12- 
wide models, the washer handles both two-quart and gallon jugs 
smoothly and gently. Each bottle receives seventeen (17) rinse 
and wash treatments for brighter cleaning and fewer rejects. No 
wedging or sticking can occur. Servicing is easy when 
necessary. 


240 Gal. 
Jugs and 
the cases 
per hour 





GIRTON D 
PRESSURE WASHER 


If you only do a small to medium gallon jug business, then 
this highly efficient and economical compartment type washer 
will serve you best. First compartment provides wash solution; 
second, hot rinse; third, sterilization. The capacity is approx- 
imately 240 gallon jugs, 720 quarts or 1800 half-pints per hour, 
in both round and square cases. An ideal utility washer for 
large dairies. 


~y WRITE FOR BULLETIN a 
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MILLVILLE, PA. 
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IN THE 
DAIRY FIELD 


IODINE 
SANITIZERS 


OFFER ALL THESE 
ADVANTAGES 








A LONG RECORD OF DEPENDABILITY. 
lodine is recognized as a most efficient anti- 
septic and germicide. It is known to be 
effective against a wide range of organisms. 
New technology has now resulted in more 
efficient iodine formulations developed espe- 
cially for sanitization. 


EASY TO USE. lodine sanitizers are for- 
mulated especially for treatment of dairy 
utensils and equipment. Leading manufac- 
turers offer iodine sanitizers and detergent- 
sanitizers as liquids, powders or tablets. 


EFFECTIVE. lodine sanitizers are effective 
in low concentrations ... economical, too. 
They can help you supply better milk. 


EASY TO TEST. The well-known iodine color 
is an indication of solution strength. When 
the color of an iodine sanitizing solution 
begins to disappear, that is a signal to re- 
plenish or replace the solution. Test kits are 
available. 

Write us for further information and names of manufac- 


turers offering iodine sanitizers in your area. No obliga- 
tion, of course. 


CHILEAN IODINE 
EDUCATIONAL BUREAU, 
INC. 


Room 2153, 120 Broadway, New York 5, N. Y. 
Write No. 104 on Reader Service Card 
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NAMES IN THE NEWS 











John A. Bathen, superintendent of dairy produc- 
tion for Fairmont Foods Company retired March 1 
after serving 50 years with the company. He was 
succeeded by R. Paul Brewer. 


Changes have been made in top management 
at the Pet Milk Company: Robert L. Latzer was 
elected chairman of the board: Theodore R. Gamble 
was elected to succeed him as president; Gordon Ellis 
and Lester G. Leutwiler were elected to the two 
newly-created vice-president posts. 





Robert Latzer T. R. Gamble 


L. G. Leutwiler 


A number of personnel changes have taken place 
at the Western-Waxide Division of Crown Zellerbach 
Corporation: James R. De Zern is sales representative 
at the Los Angeles plant, selling frozen food over 
wraps and cartons. Ernest V. “Hardman, formerly 
supervisor of applied packaging development, has 
been named assistant production development man 
ager. Hutton W. Theller, mechanical development 
sales engineer for CZ’s new product development de- 
partment, has been promoted to program supervisor, 
plastics department. Richard F. Dunbrook has been 
appointed assistant sales manager, specialty packag 
ing, for the St. Louis plant. 


Michael W. Doyle has been appointed general 
manager of Peebles Products Limited, Cornwall, 
Ontario, according to an announcement from Kenneth 
W. Ward, president of Western Condensing Com- 
pany, Division of Foremost Dairies. 


L. C. Swearingen has been promoted to manager 
of the Beatrice Foods Company plant in Pueblo, 
Colo. He has been with the company since 1945 


a. 





Arthur Porter 


i. Swearingen 


Michael Doyle 


Arthur H. Porter, professor in charge of Dairy 
Husbandry at lowa State College, has been selected 
to judge the National Dairy Show at Molina, Peru, 
in May. While in South America he will conduct 
educational meetings and demonstrations and serve as 
technical consultant to Peruvian Holstein breeders 
His activities are jointly sponsored by the Livestock 
sreeders Association of Peru, the Holstein-Friesian 
\ssociation of America and the Foreign Agricultural 
Service, U. S. Department of Agriculture. 


Samuel O. Dungan II has been named president 
and treasurer of the Polk Sanitary Milk Co., Ine., 
Indianapolis, Ind. At 38, he is said to be the youngest 
head of a metropolitan dairy in the United States. 
His father, J. Duane Dungan, who has been president 
for the last 12 years, was appointed chairman of the 
board. 
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Mark T. Concannon, a veteran of 26 years in the 
beverage industry, has been named manager of clo- 
sure sales for the Middle Atlantic Region of Crown 
Cork and Seal Company. 


Harold T. Rappe, elected treasurer and director 
of finance of the Sealright-Oswego Falls Corporation, 
moves to his new job from the controllership of the 
American Seal-Kap Corp. 





Harold Rappe Charles Moss 


M. Concannon 


Charles W. Moss, with the company since 1946, 
has been promoted to service sales manager of the 
White Truck Division of the White Motor Company. 


E. King Graves, formerly manager of the pack- 
aging division of the American Management Asso- 
ciation, has joined the sales executive staff of the 
Portland Division of Emhart Manufacturing Com- 
pany. He will aid in coordinating and marketing and 
sales planning functions on the company’s Standard- 
Knapp packaging equipment. 

Thomas J. Casey has been named general sales 
manager of Mojonnier Associates, makers of aerosol 
filling machines and dairy equipment. He will direct 
the company’s over-all marketing program. 








& 


‘ + Fog ‘ 
Thomas Casey Melton Koch Homer Coatney 


Melton Koch, has been named regional sales 
manager for the entire state of Texas by the Bally 
Case and Cooler Company. 


Homer E. Coatney has joined the expanding sales 
staff of the Barker Equipment Company, makers of 
wire milk bottle cases and ice cream hardening cases. 
He will cover Missouri, Kansas, Oklahoma, Arkansas 
and Memphis, Tenn. 


Gerald C. Fochtman and Frank W. Forschner 
have been appointed assistant general sales managers 
of the Borden Foods Company. Mr. Fochtman will 
handle packaged grocery products, cheese and allied 
refrigerated products. Mr. Forschner will deal with 
industrial and institutional sales of the company’s 
products. 





H. Andersen 


E. Mikkelsen 


H. Platzbecker 


\t Dairypak Butler, Inc., Harvey Andersen has 
become district sales manager for Pure-Pak and 
Paraffined Cartons with headquarters in Chicago; 
Elmer Mikkelsen has joined the company as district 
sales representative for the state of New Jersey and 
16 counties in southeastern New York, excluding 
New York City. Henry T. Platzbecker will represent 
the company in Vermont and upper New York. 
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CURD PROTECTING 


WAUKESHA PUMPS 







choice of ... 
Grocers Dairy Co. 
Grand Rapids, Mich. 





new plant puts 





Pump supplied by Meyer-Blanke emphasis on 


Company, Laboratory Division, 


St. Louis, Missouri Automation eee 


Cottage Cheese Curds, large or small, retain 
constant uniformity through this new “auto- 
mated” pumping system. Waukesha’s ex- 
tremely low speed positive displacement pump 
carefully carries product from vats to hopper 
...50 Ibs. per minute. A “high-low” level con- 
trol on hopper automates the pump for con- 
tinuous uninterrupted product flow to the 
fillers on first floor. 


Waukesha’s 125 DO 3” Sanitary Pump, 
Equipped with single lobe impeller . . . de- 
signed specifically to retain the high quality 
of your cottage cheese products. 


Write for free Grocers Dairy Company story .. . 
, osha FOUNDRY COMPANY 
DEPT. 12, WAUKESHA, WISCONSIN 
Write No. 105 on Reader Service Cord 
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CLEAN and 
STERILIZE 


in minutes --- 














| SANITATION | 





j 
not tours: | Getting the Best 
With This g | 
- tT 
DeLuxe Stainless Steel pray eaning esu S 
By J. R. GREENFIELD 
@ ITWASHES @ IT RINSES 
@ IT STERILIZES @ IT DEODORIZES 
@ IT PRE-HEATS @ IT PRE-COOLS it : 
cneliatin ANK surfaces which are spray- unremoved deposits, but also to 
cleaned by a correctly planned, record the location, area covered, 
j properly operated spray system color, thickness, hardness, etc. This ; 
have an extremely high luster and information may give some indi- 
2 | polish. With mechanical cleaning, cation as to what faults in the 
a me ! results can be excellent because installation or procedure exist. In 
\ strong products and high tempera- spections should be made at close ' 








“Its Pedal Operation” is as simple as 
stepping on the gas pedal of your car 





25” 1.D. 
BOWL i 


tures can be used and because the 
solution and rinse water can be 
applied continuously to all of the 
surfaces. 


One way of washing tanks me- 
chanically is spray-cleaning. What 
are some of the important features 
of a good spray-cleaning layout 
and what procedures are necessary 
to get the excellent results that 
are possible? The discussion which 
follows is concerned with spray- 
cleaning of cold storage tanks and 
transport tanks. The mechanics of 
the spray systems as well as the 


range with a strong light. Black 
light is a helpful although not 
required auxiliary inspection tool 
for detecting certain 
deposits. 


types of 


Checking the Spray Pattern: 


A very easy way to check the 
spray pattern is to observe the 
tanks immediately after the initial 
rinse. Usually after tanks are emp- 
tied of whole milk, there is a heavy 
milk foam layer left on the upper 
surfaces. The presence of milk 
foam left on any areas after rins- 
ing indicates that insufficient spray 


Saves Work — Saves Money 

- - wherever Refuse Cans — Mixing 
Kettles — Stock Pots — Milk Cans — 
Insulated Carriers or any Large Con- 
tainers need cleaning and sterilizing — 
It does the job Faster, more thoroughly 
and with the greatest emphasis on San- 
itation — Pays for itself quickly. 

It permits the use of Hot Water, Cold 
Water and Steam — in any combination 
or sequence—Operates with either High 
or Low boiler pressures — Easily In- 
stalled with standard fittings. 


EXCLUSIVE 


Patented 3 Direction- 
al, Pressure Propel- The first step in determining 
led, Cyclonic Jet 
Spray Nozzle Scours 
And Sanitizes Every 
Minute Area In A 
Matter Of Minutes— 
It Is Truly Revolu- 


cleaning problems for both types 
of tank are similar. In fact, in 
some plants cold storage tanks and 
transport tanks are cleaned with 


or none at all have reached these 

surfaces. All loose soft milk and 
foam should be completely re- 
moved by the initial rinse. In most 

the same circulating pumps, solu- gases a properly functioning spray 
unit will do this in from one to 
three minutes’ time. 


tion tanks and auxiliary controls. 
(Spray cleaning of evaporators and 


Incomplete 
hot processing vats with their 


rinsing may be due to insufficient 


cooked-on residues present different pressure, insufficient rinse time, 


sets of problems.) inadequate rate of flow from rinse 





Inspection of Tanks: — supply, clogyed ene & 
spray unit, spray unit not mounted | 
in best location, or the spray unit 
whether a spray-cleaning system may not be suitable for the tank. 
is operating at top efficiency is 


: y Checking the Circulating Pump: 
to make a thorough inspection of - } 








all tanks. It is a good idea not The heart of the system is the 














tionary! only to note the presence of any circulating pump. The pump must 
cseenname have enough capacity to deliver 
Write for FREE Literature Kit AM-22 J. R. Greenfield is a member of solution to the spray unit at the 
the Technical Development De- required operating pressure and 
Vacuum Can Co. partment of the Diversey Cor- rate of flow. In order to overcome i 
19 S. HOYNE AVE CHICAGO 12, ILL poration. the pressure drop due to friction 
Write No. 106 on Reader Service Card , 
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in the connecting lines and to lift 
the solution to the spray unit, the 
pressure at the pump outlet gener- 
ally may have to be from 25 to 50 
per cent greater than the pressure 
at the unit — the extra margin re- 
quired varies, depending on the 
diameter and length of the con- 
necting lines and the amount of lift. 


The suppliers of the spray units 
specify the operating pressure and 
rate of flow necessary for each 
particular unit. In order to make 
certain that operations are being 
conducted at the required pressure, 
a pressure gauge can be put at 
the inlet to the spray unit. How- 
ever, it is generally more con- 
venient to have a pressure gauge 
at the pump discharge. During 
initial operations, pressure gauge 
readings can be taken at both the 
pump discharge and at the en- 
trance to the spray unit. After it 
is noted what pressure at the 
pump outlet corresponds to the 
required pressure at the inlet to 
the spray unit, a gauge can be left 
permanently at the pump. 


MID-STATES 


STITCHING WIRE 





— FAST, SMOOTH 


ON 5-POUND CATCHWEIGHT 






















5-pound catchweight “throw- 











\ Problems With Solution Return: THROW-AWAY METAL SPOOLS away” metal spools in 20, 21, 
To maintain full pressure during A proven high quality, smooth 22 and 23 gauges of round wire, 
circulation (to keep reaching the fa and fast-feeding stitching wire. and 19x 21% flat wire. Galva- 
upper corners), there must be a Tested and approved by the nized, tinned and liquor finishes. 
steady return of solution to the PURE-PAK division of the EX- Packed 10 spools per shipping 
cheating pump. age om we CELLO CORP. Furnished on carton. 
returned: (1) by gravity flow, (2) 
by being drawn back by the ci 
culating pump suction, or (3) by 
a 25 Ib. coils and coil 
use of an auxiliary smaller return holders are now avail- 
pump — if neither of the first two able for all gauges of 
methods give adequate return. The ee" ate 
steadiness of the sprays during cir- ar 
culation in the cold storage tanks 
may be noted by observation 
through the sight glass or partially 
, opened manhole door. In transport 
| tanks since observations are im- 
practical, the best guide is the pres- 
sure gauge. Even though the pres- ; 
‘ sure may be steady during the rinse ALSO AVAILABLE ON uses an 8” diameter coil of ap- 
period when water drains freely ‘WIRE SWIFT COIL HOLDERS proximately 12 to 15 pounds. 
from the tank being cleaned, the The same proven high quality, Longer runs... fewer stops.-. 
aoa peo esc = —_ smooth and fast-feeding stitching saves time. - Seed Fur- 
solution if the solution does not re- ware a fornienes on the 5-pound nished in a, ” -s erie d gauss 
: turn fast enough to keep up with “throw-away” metal spool. This of round wire. Ga vanized, tinned 
, f the pump demands. new WIRE SWIFT coil holder and liquor finishes. 
r | An insufficient rate of return may 
e be caused by not having an ade- MID-STATES STEEL & WIRE COMPANY 
d quate volume of solution in the sys- DIANA ©oJACKSONWILLE. FLORIOA 
é i tem, the use of long return lines, or CRAWFORDSVILLE, IND . 
n lines too small in diameter. Pulling 
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Fast — safe — and reliable 


PENNCLEAN 


the modern acid cleaner 
and milkstone remover 


Pennclean—perfect for 
cleaning every kind of 
dairy equipment .. . from 
HTST pasteurizers to cans, 
from milk lines to vats. 


With Pennclean there’s fast 
action, because a special 
wetting agent cuts cleaning 
and rinsing time—helps 
Pennclean penetrate into 
ordinarily hard-to-clean 
surfaces. Safe to surfaces, 
too: Pennclean solutions 
have precise acid percent- 
age necessary for effective 
cleaning without discolor- 
ing HTST plates or other 
equipment. 


Use it for any acid cleaning 
job—flush, circulation, soak 
or spot. Any method it is 
used, it’s best for all dairy 
equipment! 


45-gallon 
liquipak drum 


Write for free booklet 
to B-K Dept. 876, 
Pennsalt Chemicals 
Corp., 

East: 3 Penn Center, 
Phila. 2, Pa. 

West: 

2700 S. Eastern Ave., 
Los Angeles 22, Cal. 








Pennsalt 


Chemicals 


ESTABLISHED 1850 
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the solution out of farm pickup 


tank trucks through 1%” plastic 
milk hose is a common cause of 
The friction in the 1%” 


hose may choke off the return to 


trouble. 


such an extent that the circulating 
pump 
pressure. 


a steady 
friction pres- 
roughly 
four to five times as great as the 


cannot maintain 
Since the 
sure loss in 14” hose is, 
loss in 2” hose, the use of 2” return 
hose will improve operation. For 
washing longer tankers which may 
require higher spray operating 
pressure with higher rates of circu- 
or 3” return lines may 
be needed. With 3” lines, the fric- 
tion loss that in 
cases flow rates well over 100 gpm. 


lation, 24” 


is so low many 


by gravity alone are possible. 


Cleaning Plastic Hose 

This still leaves unanswered the 
question of how best to clean the 
1%” plastic milk hose on farm pick- 
up tank trucks. It is not advisable 
to insert the tubing in the main 
solution supply line because the 
tubing may not be able to take high 
pressure without bulging. An al- 
ternative method would be to cir- 


culate solution through the milk 
hose from a_ by-pass connection 
with a reduced rate of flow. Of 


course, if a wash trough is avail- 
able, the milk hose could be cleaned 
by hand while solution is being 
circulated through the tank truck. 


When an auxiliary pump is used 
to return solution, it is important 
that the auxiliary pump return the 
solution at at least the same rate 
as the circulating pump. If the 
circulating pump output is higher, 
its discharge should be_ throttled 
until the rates of flow of the two 
pumps are equal unless throttling 
reduces the operating pressure for 
the sprays below the required min- 
imum. If so, it is necessary instead 
to increase the rate of return either 
shorter and 


by using larger di- 


ameter lines in the return or by 
using a return pump with higher 


capacity. 
Inclusion of Positive Milk Pumps: 
Although positive milk pumps on 
farm pick-up tank trucks are occa- 
sionally used for returning clean- 
ing solution, this is not considered 
good practice. The manufacturers 
of positive type milk pumps recom- 
mend dismantling for cleaning. As 
a rule this type of pump requires 


American 


the lubrication afforded by milk 
during Operation. In some, the 
alloys used are not designed for 
regular exposure to hot, strong al- 
kaline leaving 
the pumps permanently assembled 
with no exposure of the inside parts 


solutions. Besides, 


to air reduces the corrosion resist- 
ance of the metal. 


Temperature Control: 


Maintenance of the required 
solution temperature is another of 
the essentials for good cleaning. 
Automatic temperature control is 
highly desirable. 


Some type of 


thermometer, recording or other- 
wise, must also be included in the 


system. 
Spray-Cleaning Procedure: 

The usual spray-cleaning opera- 
tion includes four steps: 

| — Pre-rinse 

2 — Circulation of Wash Solution 

3 — Final Rinse 

4 — Chlorination 

As previously discussed, the pre- 
rinse should remove all of the milk 
foam. The pre-rinse should be con- 


tinued until the 
from the tank outlet runs clear. If 


water draining 
the rinse is interrupted with the 
tank allowed to drain completely 
between each “burst” of water, less 
water will be required than if the 
The 
rinse water may be cold or tem- 
The 


use of water at higher temperatures 


rinse is continuous. initial 


pered to no higher than 90°. 


may cause the milk solids to set on 
the tank surfaces. 

The suppliers of cleaning ma- 
terials recommend the temperature, 
concentration and circulating time 
for the use of their products. Some 
products are designed for single use 
and are discarded after each wash 
ing. Other available products are 
designed for re-use, the same as in 
bottle 
Small amounts of upkeep are added 


washing or can washing. 
after each washing. The solution 
strength can be maintained by de- 
pendable electronic feeders — thus 
avoiding the possibility of problems 
resulting from using solutions which 
are too strong or too weak. 


Other Important Problems: 


The cleaning solution must loosen 
and remove the residues which are 
not flushed out by the initial rinse. 
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The solution must hold these resi 

dues in solution or suspension and 

carry them out of the tank when 
the solution is drained. The pres 
ence, after washing, of fatty film 
or other milk residues along the 
bottom of the tank indicates that 
the solution is failing in this re- 
spect. This can happen if the solu- 
tion is too weak, the temperature 
too low, inadequate pre-rinsing has 
left too much of a load for the solu- 
tion to handle, or the cleaning ma- 
terial is totally ineffective for the 
job. 

The most hazardous step, as far 
as damage to tank is concerned, is 
in the transition from the circula- 
tion of hot cleaning solution to the 
cooler final rinse. As the temper- 
ature of the tank is dropped by 
the final rinse water, there is con- 








as the day 
it was 
churned! 


FRESH FLAVOR sells butter. 
Every step you take in the pro- 
duction of your butter is taken to 


4 
traction of the air and condensa- assure its quality and flavor. ' 
tion of vapor inside the tank and Make certain your butter reaches LX 
vacuum is produced. Storage and the consumer in the freshest possible B ’ 
transport tanks are not built to condition. Wrap it in West og 
withstand strain from vacuum, and Carrollton Genuine |. tegger \e. v tA 

“Cae : a tl 
all necessary precautions must be I y Ryne — of pure “or ulose, \ et 
, 7 non-toxic anc ‘ 
carefully observed to prevent dam- it is completely n Se coc ; 
| wing the tank. Tanks which have contains nothing that will impair ‘ | 

ss RT : the flavor of your product. A) f 
previously been collapsed and then ‘ 
repaired are especially subject to W rite today for samples and more ' ; ' 
repeated damage. information. 


The cleaning solution should be 
circulated at the lowest tempera- 











ture at which a good cleaning job ia 
| can be obtained. (The hotter the BUT 
; solution the greater the vacuum 4 
> that will be produced on cooling.) 
‘ If hot water is available, the 
. final rinse can be started with hot 
water and then the temperature 
- gradually reduced until the water 
is cold at the finish. Serving the Food Industry Since 1896 
° we : om Olas licen 
1e vents of transport tan 
. 
‘ washing units and the built-in vents GENUINE VEGETABLE 
. in cold storage tanks must be com- AUTOCLAVE PARCHMENT CHEESE WRAPPERS Parchment 
‘ pletely open. BACON WRAPPERS FISH FILLET INSERTS 
| - ; BAKERY PAN LINERS o Wayrens MASTER PARCHMENT RELEASE PARCHMENT 
in rhe solution should be com BUTTER BOX LINERS GIBLET WRAPPERS poe SAUSAGE WRAPPERS 
g. pletely drained and the outlet valve BUTTER TUB LINERS & GREETING CARD ies toa TAMALE WRAPPERS 
cd open before the final rinse. This * CIRCLES PARCHMENT TRI-WRAP & DUO-WRAP 
na a PARCHMENTIZED KRAFT 
” gives additional venting. The valve BUTTER WRAPPERS LARD CARTON LINERS FOR SMOKED MEATS 
c- plug can be removed and_ brush CAKE DECORATORS LINERS FOR MEAT TINS POULTRY BOX LINERS §yeceranie cHoRTENING 
HS cleaned at this time. since it does CELERY WRAPPERS MARGARINE WRAPPERS POULTRY WRAPPERS CARTON LINERS 
ns not have to be in place while the SILICONE * MYCOBAN * QUILON & ORY WAXED PARCHMENT 
sh rinse water is draining. CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets. 
For still more venting, manhole basen egeenegte coups Fontes phe 
doors of cold storage tanks may wer % wee 
el be partially opened just before the SALES OFFICES: New York 13, 99 Hudson St. 
on Sead clues Chicago 6, 400 West Madison St. © Boston 10, 10 High St. 
ate (Please Turn to Page 118) cs 
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HYDROMENT 


JOINT FILLER 


HYDROMENT JOINT FILLER 
improves new or old tile floors three 
ways: provides permanently tight 
joints; greatly increases resistance to 
the corrosive action of alkalies and 
bacteria; inhibits development of 
food acids. Non-toxic and odorless, 
HYDROMENT JOINT FILLER 
requires little maintenance. Avail- 
able in most wanted colors. Write 
for catalog. 








Pioneers in 
industrial 
Research 

Since 1881 


4805 Lexington Ave. Cleveland 3, Ohio 
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Answers to 
Milk Plant 


Problems 


By P. S. LUCAS 








DAIRY PLANT BOOKKEEPING 


PROBLEM — In the January 
1959 issue of the American Milk 
Review and Milk Plant Monthly 
1 read with interest your sug- 
gestions to an individual who 
was planning to prepare for a 
career in the dairy industry. My 
situation is a little different. | 
am at present employed by a 
large dairy that is active in both 
the market milk and ice cream 
fields. My official capacity is 
that of purchasing agent, but | 
am also interested in the ac- 
counting end of the business. | 
have been here but a short time 
and | would appreciate any sug- 
gestions you can make regard- 
ing steps | can take to acquire 
a broad general background re- 
lating to my particular responsi- 
bilities and interests. The dairy 
industry is entirely foreign to my 
previous work experience, but | 
find it very interesting and wish 
to learn as much about it as | 
can. | will appreciate any spe- 
cific recommendations that you 
are able to make. 


L. E. H., Michigan 


ANSWER — No one of the book- 
keepers that we have had here at 
the College Creamery has previous 
dairy experience or dairy training. 
This covers a period of 35 years. 
All had 


however. 


training in accounting, 
A majority of them be- 
came very successful. In your case, 





Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, where 
he is associate professor, 
dairy manufactures. 


there is no reason why you could 
good dairy 
bookkeeper, provided you under 
stand bookkeeping. Through yom 
close association with work in the 


not easily become a 


plant, you would soon become ac- 
quainted with the processes and 
the machinery employed. It may 
be said, though, that a short course 
in Dairy Manufacturing would help 
vou out. It is a good thing to have, 


but it is not necessary. 


During the time you are keep- 
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ing the books, it would be well for 
you to acquaint yourself with the 
price of each machine, the size, and 
to keep posted on developments in 
machinery and supplies. Make a 
survey of the machinery catalogues 
to get in mind the usual cost of 
other pieces of equipment. 


If your company subscribes to 
dairy journals, you will find no bet- 
ter way of noting the trends of 
business in dairy plants. If the 
magazines are not available, en- 
courage your employer to have the 
principal ones subscribed for. You 
cannot be an up-to-the-minute op- 
erator or purchasing agent until 
you keep in touch with the latest 
developments in your particular 
fields of interest. 


Much of the bookkeeping done 
in plants is handled by machine. 
Your previous experience has prob- 
ably made you acquainted with 
both the manual and machine 
types. 


The Milk Industry Foundation, 
1145 Nineteenth Street, N. W., 
Washington 6, D. C., has a model 
system of bookkeeping for differ- 
ent size plants. Perhaps your 
company is a member of the inter- 
national association and would be 
able to purchase one of the systems 
together with a sample of the forms 
used. The International Association 
of Ice Cream Manufacturers, 1105 
Barr Building, Washington 6, D. C., 
has a set which may be purchased 
for ice cream plants. The purchase 
price is cost for members. 


By following the methods sug- 
gested and studiously going over 
the published material available, 
you should have no trouble. 


THE QUALITY CONTROL MAN 


PROBLEM—! have read with a 
great deal of interest your an- 
swers in the American Milk Re- 
view and Milk Plant Monthly. | 
was especially interested in your 
answer to “Duties of a Milk Plant 
Foreman.” 


1 think you will find my situ- 
ation an unusual one indeed. My 
boss calls me his Quality Control 
Supervisor. 


In our dairy laboratory we do 
much of the work done in some 
county health department lab- 
cratories. This work includes 
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Lntroducing Siva 


Verley’s New 
Golden Cottage 


Cheese Coagulator 
... Designed to give you 
“Peak of Perfection” Cottage Cheese 
...a@ larger yield ... at a lower cost! 


Verley’s new Golden Cottage Cheese Verley’s usual high standard of 
Coagulator uniformly gives your quality assures perfect results 
cottage cheese finer flavor .. . so every time . . . you'll get good solid 
good tasting, so good looking .. . sets, because the Golden Cottage 
naturally appealing with large Cheese Coagulator goes to work 


tender curds and excellent keep- ; : 
: lities. Verley's Golden Gat before the milk reaches the high 
rine ieee Mair badly acidity of bacteria souring .. . 


tage Cheese Coagulator is designed 
for maximum efficiency and low to make the best cottage cheese 
you can sell. 


cost operation. 


Verley’s new, low-priced 
AUTOMATIC CULTURE CABINET 
Styled, designed and engineered according 
to Verley specifications: 
@ Approximately 342 square feet of shelf 
area 
Holds 28 quart bottles 
Contains a dial thermometer, built-in noise- 
less fan, timer and thermostatic control 
e Compressor is hermetically sealed, re- 
quires no lubrication 
e@ Temperature range is zero (0) degrees to 
25 degrees Centigrade (32 degrees F. to 
77 degrees F.) 
e@ Porcelain enamel exterior and stainless 
steel interior 
e@ Inside dimensions are 18 inches high, 
22 inches wide and 1342 inches deep 
@ Outside dimensions are 33 inches high, 
25 inches wide and 18 inches deep 


This new, automatic culture cab- 
inet can be used in conjunction 
with the Verley culture kit. 


PRODUCTS DIVISION 


ALBERT VERLEY & COMPANY 


1375 EAST LINDEN AVENUE, LINDEN, NEW JERSEY 
1018 S) WABASH AVENUE. CHICAGO 5, ILLINOIS 
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Juicy 
Profits 
for YOU! 


3 


Gus 


RUS PROCS 
- Round 
Uniform FLAVOR 


® 100% PURE 
ORANGE JUICE 

© ORANGEADE 
LEMONADE 

© FROZEN PUREES 


Glacier products, of proven quality 
for over 20 years, are processed in 
a plant designed to meet the rigid 


demands of the dairy industry. 


Whatever your citrus needs... We 
can supply you from local stocks or 
refrigerated transports. 


our own 
Wire or Phone Collect. 


GLACIER 





7113 Wooster Pike Cincinnati 27, Ohic 


BRamble 1-2900 


PLANT 
Highland City, Fle 
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standard plate count /ml. on all 
our producer samples once each 
month and plate count on our 
bottled products daily. We also 
run composite B.F. tests on all 
milk producers each 15 days. 
We also run such tests as phos- 
phatase, acid tests, and B.F. tests 
on all our tanks before pasteur- 
izing. We are now in the process 
of getting our test so that we will 
be able to change from plate 
count of producer samples to 
direct microscopic determination. 


| would like to have some help 
in deciding on: What a quality 
control supervisor should do, or 
what a good dairy laboratory 
should do, and what help to 
plant superintendent a good 
quality man could be. 


| feel that some plants do not 
give the Quality Program the 
same support and prominence 
within the organization as is en- 
joyed by the sales force or the 
plant personnel, etc. 


| have completed a Dairy 
Manufacturing Short Course, 
1953, and try to attend sem- 
inars, etc., when they are avail- 
able. | have found brush-up 
training for our fieldmen and 
the plant superintendent at our 
University but no such short 
course for the quality men. 


If you cannot answer some of 
my questions or problems, would 
you recommend to me either an- 
other college professor or even a 
milk plant which has done a 
very fine job in quality work so 
that | might get the assistance 
1 need. Do you know of any 
university that gives a course 
in Dairy Manufacturing by 
correspondence? 


T. O. B., Kentucky 


ANSWER — You. are 
that your 


fortunate 
realizes the 
sanitarian and 


employer 
importance of a 
quality control supervisor. It is 
deplorable that the owners of some 
dairy plants do not give more at- 
tention to the fieldmen 
and sanitarians in the operation of 
a dairy plant. In the major cities 
of the East and the Northeast the 
sanitation program is regarded as 
one of the important 


value of 


more activ- 


ities conducted for the good of the 


business. It is difficult to find a man 
with the qualifications needed in 
the quality field. 


The job of quality man is one in- 
volving a thorough technical knowl- 
edge of dairy processing but still 
more the unusual trait of being able 
to persuade recalcitrant producers 
to turn out a quality product with- 
out holding a club over their heads. 
A large part of the program of the 
Milk Industry Foundation meetings 
in Chicago last December were 
on quality control. Its importance 
cannot be overestimated, and _ it 
has been undervalued probably be- 
cause of its lack of glamour and 
its costs. The advantages are usu- 
ally classified as intangible because 
of its being difficult to measure its 
value in dollars and cents. 


This college gives annually a 
short course on quality control. You 
will find other colleges doing the 
same. It would be well to send 
each a card and get the announce- 
ments of these courses. These 
courses are usually given during the 
first three months of the year. So 
far as is known here, no colleges 
are giving correspondence courses 


in quality control. 


* 
STERILIZED MILK AT HOME 
AND ABROAD 


(Continued from Page 36) 


hectoliters were used for manufac- 
turing and 25 millions for fluid 
purposes. Per capita fluid milk con- 
sumption in Italy is small, 
50 quarts per 


about 
person per year. 
Most of this is pasteurized and only 
a relatively small portion is steri 
lized. 
in common use, 
Stork. 
in the Sturza machine is as follows: 
The raw milk is clarified and then 
passed through a pre-sterilizer. This 
is a double pipe tubular heat 
exchanger of stainless steel con- 
struction arranged in sections, es- 
sentially the same as 
high-temperature 
teurizer. In the 
tion the raw 


Two types of equipment are 
the Sturza and the 
The sequence of operation 


an ordinary 
short-time _ pas- 
regenerative sec- 
milk temperature is 
raised to 65 to 70° C. (149 to 
158° F.). It is next homogenized 
and then pumped through the heat- 


ing section, where the temperature 
(266- 
It is then cooled in the 


is raised to 130 to 140° C. 
284° F.). 


‘ 
; 
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regenerator to 70° C. (158° F.). 
The product is stored in a surge 
tank and flows from here to a bottle 


filler. 


Filled bottles are placed in bas- 
kets and then transferred to the 
sterilizer. In the Sturza sterilizer 
bottles rotate a full 360 degrees 
four times each minute. A pressure 
of 2.75 to 3 atmospheres can be 
maintained in the sterilizer. Actual 
sterilizing time is approximately 6 
to 7 minutes, and 15 minutes are 
required to heat and to cool. Total 
time in the machine is approxi- 
mately 40 minutes. 


The Stork system of sterilization 
differs from the Sturza mainly in 
the sterilizer itself. This is a con- 
tinuous sterilizer consisting of four 
towers in which the bottled milk 
is heated, sterilized, and cooled. It 
has a capacity of 4,000 liter bottles 
per hour. 


Stella brand sterilized milk is 
manufactured by the Polenghi- 
Lombardo Company in Lodi, Italy. 
Most of the production of this firm 
is sold in southern Italy and Sicily. 
It retails at approximately 140 lira 
(23 cents) per liter or at 75 lira per 
half liter. 


The cost of sterilization per liter 
(approximately 1 quart) is about 
12 lira (2 cents). The price of raw 
milk in Italy is 47 to 50 lira per 
liter (8 cents). 


The keeping quality of Italian 
sterilized milk is excellent, but its 
use has not expanded rapidly. Al- 
though it has a cooked flavor, this 
is not a problem with the Italian 
population which is accustomed to 
boiling milk before consuming it. 
The greatest restriction on sales is 
price, and, although this does not 
seem excessive by United States 
standards, it must be realized that 
Italian incomes are much lower. It 
is probable that sterilized milk con- 
sumption will increase as the stand- 
ard of living improves. 


REFERENCES 


(1) Ball, C. O. “Sterilization in Food 
Technology,” McGraw-Hill Book Co., 
Inc., New York, N. Y. (1957). 


(2) Prescott, $. C. and Underwood, W. L. 
Microorganisms and Sterilizing Pro- 
cesses in the Canning Industry—“Tech- 
nological Quarterly,” Vol. 10, No. 1. 
(1897). 


(3) Ball, C. O. Advancement in Steriliza- 
tion Methods for Canned Food, “Food 
Research,” 3: 13. (1938). 
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Challenger 


LINE 








CUTS COSTS 


Without Cutting Quality !// 


Challenger tanks by Walker feature the versatility of 
a two-compartment service cabinet. Correct working 
height with plenty of roominess is built in. As with all 
Walker products, stainless steel workmanship is unsur- 
passed in the industry. And despite rugged construction, 
Challenger tanks achieve important economies through 
trim skirting, lighter gauge metals, efficient design. 

Write for complete information today on 
truck and trailer mounted models! 








Challenger rear-mounted service Streamlined Stainless Steel Dust Illustrated above is the Chal- 
cabinet offers plenty of room Cover. A flip of the wrist opens lenger ‘’S’’ with Side Mounted 
iness and working convenience. the cam completely releasing the Cabinet 

insulated manhole cover. 


Designers and Manufacturers of 


* Cooler Doors 
* Vertical Holding and * Farm Pick-up Tanks 
Surge Tanks * Milk Storage Tanks 
* Trailer Tanks ¢ Transport Tanks 


WALKER STAINLESS EQUIPMENT CO. 


New Lisbon, Wisconsin 
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VITEX PRODUCTS 
SEND SALES UP 


To increase your volume and profits, 
add these Vitex top-quality 
concentrates: 

Vitamin D 

Vitamins A & D 

Multi-Vitamin 


for whole, low-fat and skim milk. 
Ask for complete details. 


VITEX LABORATORIES 


A Division of NOPCO CHEMICAL CO. 
60 Park Place, Newark, N.J. 
Plants: Harrison, N.J. * Richmond, Calif. 
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MOVING AIR IS COLDER AIR! 


; CIRCULATING UNIT 
Fs 


y insures even distribution 
x of refrigeration when 
used with truck plates 


© LIGHTWEIGHT © COMPACT 


Dual AC/DC fan motor operates on 
truck battery during the day, alter- 
nating current at night. Automatic 
switchover. 


DOLE REFRIGERATING COMPANY 


5932 NORTH PULASKI ROAD, 
CHICAGO 46, ILLINOIS 


103 PARK AVENUE, 
NEW YORK 17, N. Y. 


Dole Refrigerating Products Limited 
Oakville, Ontario, Canada 


Write for 
Engineering Catalog GE 
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HALF-GALLON, GALLON GLASS BOTTLES 
MADE SUBSTANTIAL GAINS IN 1958 


Sales of milk in larger-than-quart-size glass 
bottles hit a new high in 1958. More than four 
billion quarts were sold this way. 


Government figures show that more than half of 
all the fresh milk purchased by U. S. households 
is in larger-than-quart-size containers, both paper 
and glass. Household consumers purchased 21 per 
cent more milk in glass gallons than they did in 
the second quarter of 1957, according to a U. S. 


Agricultural Marketing Survey. 


Figures compiled by the Glass Container Manu- 
facturers Institute indicate that in five years use 
of the large size glass bottles of two and four quarts 
has increased 116 per cent. This change is primarily 
due to strong consumer demand for volume economy, 
says R. L. Cheney, executive director and marketing 


manager of the Institute. 


In most cities a high percentage of all fluid 
milk is now distributed in large sizes of all types. 
In Milwaukee more than 83 per cent of the milk 
is in multiple quarts. In Chicago, more than 78 
per cent of the fresh milk is in large sizes with 
nearly 40 per cent of the milk in glass gallons. + 

In St. Paul and Minneapolis, official reports 
indicate that large size glass bottles account for more 
than 43 per cent of all packaged milk. More than 
70 per cent of the home delivered milk is in glass 


half-gallons, industry sources estimate. 


Glass half-gallon bottles were introduced on 
home delivery by leading Detroit milk distributors 
less than two years ago. This size had previously 
been sold only in stores. Sales of milk in the half- 
gallon glass bottles more than doubled in 1958 over 
1957, industry estimates indicate. 


° 
REGIONAL ASSIGNMENTS DISCUSSED 





Four Cherry-Burrell Corporation assistant 
general sales managers discuss their new 
regional sales assignments with David M. 
Mojonnier, vice-president, sales. Left to 
right are: Rush S. Damuth, Southwest 
Group; Earl H. Forster, Far West Group; 
Mr. Mojonnier; J. R. Frye, Midwest Group; 
and G. H. Tellier, Eastern Group. 
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FACTS ABOUT HEART DISEASE AND FATS 
RECEIVE WIDE PUBLICITY 


“There may never have been a time in history 
when a particular health problem has been so thor- 
oughly aired in the public press in the face of con- 
flicting evidence as the theories being advanced 
on the possible relationship of diet to heart disease,” 
Dr. Zoe E. Anderson, Director of Nutrition Research 
for the National Dairy Council, said before the 1959 
dairy technology conference, held at the University 
of Illinois, Urbana. 


“Coupled with this,” she said, “is high public 
interest stimulated by a wealth of publicity through 
communications media. The result is leading to utter 
public confusion and, in my opinion, a growing risk 
that the public may lose confidence in the opinions 
of health leaders with respect to the treatment and 


prevention of heart disease. 


“Even more tragic,” said Dr. Anderson, “is the 
possibility of individuals attempting to treat them 
selves from what they may have read in the public 
press. Public prescribing is poor medicine. This 
does violence to the whole body of medical ethics 


and practice. 


“On the other side of the coin,” she stated, “are 
the many competent doctors who are experiencing 
patients coming to their office with advance notions 
of what is wrong with them and how it should be 
treated. Hence, the physician or researcher, who 
argues his prognostications and theories in the public 
press, works at odds even with his own objectives 
to help the medical practitioner treat patients who 
may have multiple health problems.” 


According to Dr. Anderson, the press too, and 
particularly medical and science writers, should give 
deep thought to this situation. The treatment of 
heart disease is obviously a serious and individual 
matter. “Sick people,” she said, “deserve the very 
best medical attention available and the most up-to- 
date treatment which scientific study has found effec- 
tive. On the other hand, they ought not to have 
handed to them false hopes for miraculous cures 
which cannot be realized in the immediate or near 
future... or ever.” 

Science news, said Dr. Anderson, should be 
public property. But if a specific subject — such as 
heart disease — is fraught with preliminary and con- 
Hicting findings, then the scientists and medical and 
science writers have a very real responsibility to 
do everything possible to make sure the public under- 
stands the tentative nature of viewpoints advanced. 
“As Dr. Harold Hansen Mitchell, eminent nutri- 
tionist for a half a century has said, ‘An hypothesis 


is good only as long as there is no evidence against it.’ 


“T am reminded,” she said, “that the hard work- 


ing, every-day practicing physician is the man who 
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VITEX SERVICES 
SEND SALES UP 


To increase volume and profits, use 
the experienced promotional 
know-how of your Vitex 
representative. Such as: planned 
sales promotions; sales meetings and 
training for routemen; slides; 

motion pictures; flannel board 

talks; advertising and publicity; 
consumer literature; 

group meetings. 


VITEX LABORATORIES 


A Division of NOPCO CHEMICAL CO. 
60 Park Place, Newark, N.J. 
Plants: Harrison, N.J. * Richmond, Calif. 
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NEW ... ALL PURPOSE 
STORAGE AT 


LOW, LOW COST 














THE 
LA CROSSE 
KOOL‘’KLOSET 


Handy, extra refrigeration 
space at low cost with 
the La Crosse Kool’Kloset. 
Walk-in, reach-in cabinet 

is ideal for all ‘round 
storage . . . self contained 
refrigeration system .. . 
grey baked enamel ex- 
terior . . . 3” spunglass 
insulation, sizes 34” wide and 62” wide. 


LA CROSSE 
COOLER COMPANY 


3001 LOSEY BLVD., SOUTH LA CROSSE, WIS. 
EXPORT OFFICE: 60 E. 42nd ST., NEW YORK CITY, CABLE: EXPEDITE 
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faces up to the health problems of individual 

human beings. Like the soldier in battle, he accom- 
The A MAW to- You plishes what can be attained with his available arma- 
mentarium. In my opinion, we have little need 
of endless discussion in public which only serves 
to confuse. In a war, this would be like generals 
arguing tactical and strategy differences on tele- 
vision as a means of deciding the deployment of 
troops and fire power.” 


a 
COMPETITIVE PRODUCER PRICE IS ISSUE 
IN WASHINGTON 
(Continued from Page 40) 

for a Federal Order. However, the association has 
indicated that it intends to ask for a quality premium 
of 40 cents over the Class I price. The Chestnut 
Farms position is that since their competitors do 
not buy MVPA milk they will not have to pay the 
premium even under a Federal Order. Chestnut 
Farms will still be at a competitive disadvantage. 
The company also has been discouraged over the 
protracted Federal Order negotiations and enter- 
tains some doubts as to whether or not it ever will 
materialize. Mr. Hooper, however, thinks there will 
be an order by June or July. Federal Order or no 
Federal Order, the quality premium is the point 
of difference. Chestnut Farms will not go along 
with a premium which they feel places them at a 
competitive disadvantage. Maryland-Virginia Pro- 
ducers Association will not yield because they feel 
that the premium is earned, that it is justified by 
a superior milk. 

In an effort to break the impasse Chestnut 
Farms has requested a modification of Washington 
health regulations that would allow them to bring 
in, from other areas, milk that has satisfied U. S. 
Public Health specifications. In addition, the firm 
has offered to buy milk from MVPA producers at 
10 cents over the blend. The company maintains 
that it is losing money under the present arrange- 
ment. It argues, further, that its low-priced competi- 
tive milk has no brand identity and is not building 
for the future. There has been a low out-of-store 
price in the market causing a heavy switch away 
from home delivery to store buying with consider- 
able emphasis on the special competitive brand. 

There the situation rests. Chestnut Farms is 
adamant. Maryland-Virginia Milk Producers Asso 
ciation is equally adamant. The Chestnut Farms 
offer to buy at 10 cents over the blend has met with 
practically no response. The 1825 MVPA members 
are giving the association solid support. The prospect 
of getting any early action or any action at all on 
the health regulations is rather dubious. There are 





too many wheels within wheels. It is rather obvious 
that something must give but what it is that will 


16 HUDSON STREET give and when or where it will give is not apparent 
STRAHMAN VALVES, ING. new"vork 13, u.s. a. 


at the present time. Meanwhile, milk is taking the 
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usual shellacking that occurs when it gets into the 
newspapers and meanwhile Washington dealers 
continue to operate on one of the lowest spreads 
in the nation, 12.3 cents a quart for home delivered 
and 5.8 cents for the lowest consumer price. Mean- 
while and also, the Maryland-Virginia Milk Pro- 
ducer members, despite their high Class I price, 
have a blend price before premiums are added that, 
with one exception, is below every Federal Order 
price on the Atlantic seaboard. 
* 
INDUSTRY TRENDS 


(Continued from Page 20) 


try thinking. Both producers and distributors con- 
cerned with possibility of such a product as com- 
petitor to fresh fluid milk. 

Present stage of development cloudy but por- 
tentous. Farm Fresh Milk Corporation, a Florida 
concern, says it has a patented process which makes 
it possible to store whole fresh milk for long periods 
of time without refrigeration. They say that nothing 
is added, nothing taken away. After many months 
of storage the milk still retains its natural condition 
in flavor, taste, color and odor. We'll have more on 
this one later. Sounds exciting, though. 

Louis F. Herrmann of the United States Depart 
ment of Agriculture reported in January, “Wisconsin 
researchers have unveiled a sterile product with 
fine favor and reasonable shelf life. (This is a con- 
centrate.) But marketing problems for concentrated 
milks are formidable. Cost calculations indicate that 
a sterile concentrate could be sold at prices sub- 
stantially under fresh milk in areas as far away 
from the Midwest as Boston. One unanswered ques 
tion is whether housewives would buy concentrated 
milks at these prices; another is whether there will 
be unanticipated cost factors that would raise prices 


above those theoretically attainable.” 


An article in this issue of the American Milk 
Review and Milk Plant Monthly sums up the matter 
with these words: “The question of what the future 
may hold for sterilized milk is an interesting one 
and the implications are great. Government regu- 
latory agencies will be faced with an entirely new 
aspect of milk and milk handling. Economic barriers 
to the movement of fluid milk supplies may be 
eliminated, making the entire country one marketing 
area. Industry would have to re-tool and readjust 
to a major change. Great adjustments at the con- 
sumer level must also be made.” So far the produc- 
tion of sterilized milk has received its greatest 
impetus in countries where home refrigeration is 
either unavailable or far less common than it is 
in the United States. For our own part we do not 
belittle the potential of this type of milk but we 
do contend that to beat the present fresh fluid 
product on price, convenience, and quality will 


take some tall doing. 
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ASSURE MORE PROFITS PER TRUCK 
with 
SirAaR 


Low-Temperature 
Hold-Overs 


It’s a fact that dairy trucks with Star Hold-Over Ice 





Cream Cabinets make more money per stop, more profits 
per day. Ice Cream sales are big business, and with Star 


Hold-Overs you too can cash in. 





Model HDNG 
in driver 
and curb 
side models 







Model HD4 
In various 


self 
contained 
and remote 
models 


Star Low Temperature Hold-Overs are 
available in capacities from 120 to 288 pints, 
30 to 73 half gals., with compressor located 
back of cabinet, remote, underneath, side, 
curb or driver side of cabinet. 


STAR’S EXPANDING LINE FOR ’59— 


j Write today for complete information: on 
A including Can and Bulk Milk Coolers. 


<STAR 
STAR COOLER CORPORATION 
9271 Manchester Road ° St. Lovis 17, Mo. 
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GETTING THE BEST 
SPRAY-CLEANING RESULTS 


(Continued from Page 109) 


To avoid damage to the am- 
monia systems of cold wall tanks, 
the supply of ammonia should be 
cut off and the ammonia drawn out 
of the coils before exposing the 
tank to hot spray. 


As suggested for the pre-rinse 
there can be a saving in the 
amount of water necessary if the 
final rinse is intermittent. It is im- 
portant to note that the final rinse 
must not only remove all residues 
of cleaning solution, but should 
also be continued until the tank is 
cool— warm metal may cause an 
appreciable rise in the bacteria 
count of the first of the incoming 


milk. 
Chlorination: 


The use of tank-washing spray 
units is a more positive method of 
application of chlorinating solution 
than any of the other procedures 
now in use. Cold chlorinating solu- 
tion can be applied by spraying 
just long enough to coat the sur- 


faces with solution. If the tank is 
chlorinated after washing and then 
is not to be used until the follow- 
ing day, a non-corrosive inhibited 
type chlorine material should be 


“Gesundheit!” 


used in order to avoid damage to 
the tank. 

Spray cleaning has proved that 
it can do a better job in less time, 
no matter how difficult the cleaning 
operation. Plants which do not now 
get such results with their spray 
cleaning, can easily obtain advice 
on how to get the desired results. 
Suppliers of spray-cleaning equip- 





ment and products are ready to 
offer advice for correcting engineer- 
ing and installation deficiencies and 
will make recommendations on how 
to use the cleaning materials best 
suited to give the maximum effi- 
ciency in existing or proposed 
installations. 
os 
WHEY DISPOSAL SYSTEM 
(Continued from Page 33) 

posal facilities is customarily based 
on the amount of Biochemical Oxy 
gen Demand. Consequently, if this 
B. O. D. can be reduced, the dis- 
posal fees will be reduced. We 
have encountered situations where 
the sewage charges based on the 
B. O. D. ran into several thousand 
dollars a month. A reduction in 
these charges through reducing the 
protein which reduces the Biochem- 
ical Oxygen Demand is a_ very 
attractive proposition. 

The technique employed at Graoc 
Dairy is a four-step procedure of 
deaeration, heating, holding and 
separating. In the first step the 
whey is subjected to a low vacuum 
of one half an atmosphere with 
prior heating to 150 degrees F. 











ELECTRONICS-TIME 


Umenile 





AUTOMATIC 
CONTROLS 


@ ELECTRONIC LIQUID LEVEL 
@ INDUSTRIAL TIMERS 

© TIME SWITCHES 

@® MAGNETIC SWITCHES 

@ ELECTRONIC SWITCHES 









MILK LEVELS ACCURATELY CONTROLLED 


in Pasteurizers, Reservoirs, Tanks, Vats, etc. Accurate to 
1/100 inch. No moving parts or Floats. Easily installed. 
Used by major operators in the dairy industry. For complete 
information and prices write for Bulletin FNM-R. 


5 LUMENITE ELECTRONIC CO. 


-\\ ENGINEERS © DESIGNERS ¢ MANUFACTURERS 
Chicago 5, Illinois 





407 South Dearborn Street 
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Meterflo’ 


AUTOMATIC 
VITAMIN-FORTIFYING 
DISPENSER 






Change from one fortifying liquid 
to another without delay. 


Sharp reduction in equipment 
cleaning time. 


BY Ah alababedbecabaall 


\ 


Permits continuous operation to 
any processing speed; 
eliminates costly tie-up of 
storage tank and equipment. 


The exclusive Meterflo unit permits an a*..omatic forti- 

fying operation with proven savings in labor and con- 

centrate. Eliminates the many disadvantages of batch 

fortification. Sanitary, stainlesss steel equipment that’s 

easily cleaned. Newly designed 

and engineered for lower cost. i Write for full details! 
- AM 


Originators of the exclusive ¢ 


portion-control system—auto- ® 
matic self-service dispensers in - efter, 0 
counter and floor models : 
DISPENSERS 


NILES, MICHIGAN 


for juices or milk products. ¢ 
ALSO1,2O0R3PROD- $ 
UCT COIN VENDOR. | 


. 
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This removes entrapped air which 


is essential in order to prevent 
burn-on at the higher temperature 


involved in the next step. 


The whey with the entrapped air 
removed is then put through a plate 
heat exchanger that takes the whey 
up to 200 degrees F. At this tem- 
perature, coagulation of the protein 
takes place. The longer the heat can 
work on the protein, the greater 
the fall-out of the coagulated pro- 
tein. The third step, holding the 
whey in a surge tank, is designed 
to provide the time interval that 
will allow the time-temperature 
relationship to achieve the most 
effective result. The whey is held 
in the surge tank for 20 minutes. 
At Graoc Dairy, the treated whey 
goes from the surge tank to a cen- 
trifuge. However, if further pro- 
tein removal is needed, it is at this 
point that the acid-alkali treatment 
is employed. 


With the protein in suspension, 
the whey goes from the surge tank 
to the centrifuge. The centrifuge 
has what is called a self-opening 
bowl. The coagulated 
protein is thrown against the sides 


slurry or 


of the bowl and gradually builds 
up in volume. When enough slurry 
has been accumulated, the intake 
shuts off and the upper edge of 
the bowl opens up allowing the 
slurry to be expelled into the col- 
lector which is a sort of housing 
The bowl 


then closes, the intake turns on and 


that encloses the bowl. 


the separating process continues 
until enough slurry has been ac- 
cumulated for a repetition of the 
expulsion process. The expulsion 
of the slurry is an automatic opera- 
tion so that the centrifuge does not 
stop. The closing of the intake and 
the opening up of the bowl are 
done with the centrifuge in full 
operation. 

The slurry that is separated is 
about 25 per cent solids. The cen- 
trifuge can handle between 7,500 
and 9,000 pounds of whey per 
hour depending upon the type. 
The equipment system of heat ex- 
changer, surge tank and centrifuge 
are separate from the normal milk 
and cheese operation. Its function 
is to separate the protein in the 
whey. It does not perform any 
other tasks. The system is cleaned 
in place. 


The solids collected by the cen- 
essentially pure milk 
proteins precipitated by the heat 
and chemical This 
sludge or whey protein has value 


trifuge are 
treatment. 


as an animal feed protein supple- 
ment. 


The effluent, which is nearly 
clear, is water and milk sugar, o1 
lactose, plus minute quantities of 
mineral ash. Its composition is 96 
per cent water and four per cent 
Since the 
stable solution, 
it is not influenced by further treat- 
ment within the plant. 


solids on a dry basis. 


lactose is in very 


A system for the recovery of pro- 
tein from whey has two aspects. 
It may be employed to remove the 
protein in order to solve a disposal 
problem, or it may be used to re- 
cover the whey protein because it 
has value as a product. The hap- 
piest circumstance occurs when 
both considerations are involved 
in other words, when the disposal 
cost is reduced by decreasing the 
Biochemical Oxygen Demand and 
at the same time a product is cre- 
ated that can bring some money 
into the till. 





NO. 118 RBS-E-DTR DOUBLE TOP RING CASE 





* Out of Squareness 


* Bent Top Ring 


* Buckled Corners 


WHAT KNOCKS A CASE OUT OF SERVICE? 
... especially when you use case fillers and stackers 


* Bent in (or out) Top Vertical Wires 


Knowing what puts a case out of service is the first step to really sharp buying in milk 
bottle cases. That’s why shrewd buyers are unanimous in their approval of the Barker 
“DTR”. It costs a few cents more to buy, but it costs a lot less to use. Savings can mount 
up to as much as 50 cents per year per case or more. That's big money when you're using 


thousands of Barker “DTR” cases. 


BARKER 


““DTR’’ STAY-SQUARE DOUBLE TOP RING 


The Barker Double Top Ring (patent applied for) is by far the strongest top con- 
Struction on any wire case today. It keeps the top square — despite hard knocks 
and collisions — and it keeps the top ends of vertical wires from being bent in 
(or out) thus preventing carton damage. The addition of Barker “2 in 1” extra 
wide sheet metal corners inter-welded with full strength wire corners provides 
the strongest corner construction yet devised. That’s why Barker “DTR” or “DTR- 
MP” cases stay in service years longer. 





Eastern and Mid-Western Factories to Serve You 


BARKER EQUIPMENT COMPANY 
459 SEVENTH ST. KEOSAUQUA, IOWA 
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BARKER 16 QT. OR 91/2 GAL. CASES USED 
EXCLUSIVELY AT SEALTEST, PITTSBURGH, PA 
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High-Speed Paper Container 


Crusher Saves 


HE DAIRY Sealed Division of 
Tn Borden Company, Ozone 
Park, N. Y., has realized con- 
siderable savings through the use 
of “Conservomatic,” a machine that 
crushes paper containers into soggy 


55. 


pulp in an automatic pipeline dis- 


posal system. 


Walter Kendall, production man- 
ager and vice president, explains 
that prior to the installation of the 
machine, the disposal of unsaleable, 
returned milk, was time-consuming, 


messy and expensive. 


The method employed prior to 
the Conservomatic installation was 
The trucks 


from their wholesale routes would 


as follows: returning 
“drop off” their unsaleable returns 
on skids which were pulled to a 
spot near a catch basin. There, 
utility men would cut open the con- 
the 


contents into the catch basin, then 


tainers one at a time, pour 
toss the empty containers into large 
paper bags (paper carriers in which 
Canco containers are delivered to 


the plant), which were piled up 


Dairy Money 


as they were filled and were stored 


until a contract refuse remover 


picked them up early the next 


morning. 


With the installation of Conserv- 


omatic, the method was changed as 





The man in truck dumps 
case of containers of 


re- 
turned milk into waiting 
maw of machine. Moist 


scraps falling off chute into 
drum show what's become 
of the containers. 


follows: The trucks returning from 
thei: wholesale routes pull up to 
the 
dumps the unsaleable returns into 
the the caseful. A 
across the mouth of Conservomatic 


machine where a utility man 


maw by bar 
keeps the wooden case from drop- 
ping in. 

The new method eliminates: (1) 
The stacking and hauling of skids; 
(2) The one at a time handling of 
containers; (3) The “mess” result- 
ing from storing dripping wet con- 
tainers in the paper bags. (The old 
method required considerable space 
for such storage, whereas with Con- 
servomatic, a couple of 50-gallon 
drums are all that are needed to 
store a day's waste.) 

Containers thrown into the ma- 
chine hit a harder-than-steel disc 
that has many, dagger-like protru- 
sions. This convex disc, called the 
impeller, is covered with water. 
500 RPM. 


This is fast enough to grind to a 


The impeller turns at 


pulp any normally-used substance, 
except cloth or metal. 
The 


SO small 


pieces of container are 


after the impeller gets 
through with them that they are 
the 


motion of the impeller, to pass, 


easily torced, by centrifugal 
with the water, through holes only 
%” in diameter at the top of the 
impeller-housing into a three-inch 
pipe-line. It is pumped through 
the pipe-line to an extruder where 


the fluid, consisting of milk and 
water, is separated from the pulpy 
mass that used to be containers. 


This is done through the use of two 
worm gears enclosed by a fine-mesh 
screen to keep the water from 
splattering. 

The gears are set up at about a 


60-degree angle from the ground so 





IF yours is a tasteless product, 
we DON'T have a suitable container! 








NALLE PLASTICS INC., 108 WEST SECOND STREET, AUSTIN 1, TEXAS 


120 


On the other hand, superb milk products are 
known by their Naltex Containers. Beautiful 
reusable plastic with your label printed on the 


lids in one, two or three colors. 
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that while the worm gear is turning 
upward and carrying the pulp to 
a point where it will drop into a 
conveniently placed barrel, the 
force of gravity pulls the fluid 
down. The fluid is then pumped 
out through a three-inch pipe to 
a sewer line. 


The size of the holes can be 





Seen from the rear, twin 
worm gears encased in 
wire mesh haul the crushed 
pieces of container up to 
the chute. The fluid, consist- 
ing of returned milk and 
water, drops off the worm 
gear and is piped to sewer. 


varied. The larger the holes, the 
more waste can be processed per 
hour. Howard Dyson, president of 
the Conservomatic Corporation, 
maintains that the machine can dis- 
pose of waste at the rate of at least 
200 pounds an hour. He pointed 
out that in actual runs, 6,000 quart 
containers were processed through 
the Conservomatic and filled two 
55-gallon drums of pulp in a short 
time. 

The machine originally came 
equipped with a recirculating pump 
to recirculate the water through 
the impeller housing and help in 


the pulping action. This is effective 
only where dry waste is used. With 
milk being dumped, the recircu- 
lating pump overloaded the unit 
with too much fluid. The milk 
performs the function of the re 
circulated water. Therefore, use 
of the recirculating pump was 
discontinued. 

Mr. Kendall says, “From the 
standpoint of time, labor, space, 
and cleanliness, the Conservomatic 
for us in our particular opera- 
tion has proved to be a_ good 
investment.” 
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Chilled Orange Juice 
Packed by Florida Firm 
BLUEBIRD BRAND chilled 


orange juice, processed from fresh, 
table-quality Florida oranges, with 
nothing added, is now availabl 
from Southern Fruit Distributors, 
Inc. The firm, which also produces 
Bluebird Brand canned and frozen 





citrus juices, pioneered in_ the 
Florida citrus industry and has a 
background of more than 30 years 
experience in the field. 

Consistent flavor and quality is 
assured, The chilled juice 1s pat ked 
under continuous inspection of the 
U.S. Department of Agriculture in 
a new plant which meets publi 
health milk codes. 
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“Teflon” Pipe Line Gaskets 
Assist Product Flow 
FEFLON GASKETS, in a full 
range of sizes, are now available 
from Amasco Products The line 
includes gaskets for stainless steel 
fittings, unions and flanged joints 


\ccording to the manufacturer. 





the gaskets are inert to practically 
all chemicals used in industry and 
remain stable over a wide tempera 
ture range. They will not absorb 
moisture and impart no flavor to 
the product. Teflon’s low friction 
coefficient is said to assist flow. pro 
viding non-stick wax-like surface 


Detailed price lists are availabl 
covering the standard line, as well 
as a simple guide for estimating 
custom-made special flat gasket 
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High-Capacity 
Automatic Checkweigher 
AN AUTOMATIC high-capacity 


checkweigher, designed to check 
the weights of items from 50 Ibs 
to 200 Ibs., has been announced by 
Toledo Sx ale, Division ot loledo 
Scale Corporation. Model 9460 will 
handle packages (depending on size) 
at speeds of up to 40 items pet 
minute with an accuracy Of approx! 
mately one part in 3000. Equipped 
with a belt-type motorized conveyer 
on the weigh section, the unit pro 
vides 100 per cent in-line check 
weighing, eliminating spot check 


ing 


The Model 9460 continuously 
checkweighs bags, cartons, boxes 
packages, blocks, cans or tubes with 
equal speed and accuracy without 
stopping the item on the scale. The 
unit is easily adjusted to change 
from one package weight to another 
















1} 
SPECIAL COMMODITIES DIVISION Mills 


cows can be sensitive ...so don’t tell them 
you’re using General Mills Vitamin Concentrates 
to umprove their product! Milk, we know, is nature’s most nearly 


perfect food. However, the cow had the calf in mind! So—to make it even 
more perfect, General Mills provides you with Multi-Vitamin-Mineral 
concentrates that guarantee (in every quart) the minimum daily adult 
requirements of 9 out of the 10 essential vitamins and minerals 

for which levels have been set. 


Write for our dairy-proven MVM promotion. 





MINNEAPOLIS 26, MINNESOTA 
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by resetting 
that are 
closure. 

The checkweigher 
nished with 


poises on the beams 
housed in a locked en 


can be fur- 
remote zone indication 





stations that provide a continuous 
visual check of the operation. A 
pilot light unit can show the weight 
zone (Under, OK-Light. OK, OK 


Heavy, Over) into which each item 


falls. Magnetic counters of the key 
reset type can provide numerical 
data which is useful in controlling 


the packing or processing machine 
operation. The Model 9460 is also 
capable of operating reject mechan 
isms, audible signals and trend 
indicators. 
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Curtain Wall Features 
New Shapes, Colors 


THE addition of rectangular pris- 
matic glass shapes and ceramic fired- 
on colors to the Thinlite Curtain 
Wall System has been announced 
by Kimble Glass Company, sub 
sidiary of Owens-Illinois. The de 


Leis 
eae i 


i 








velopments are said to bring to 
curtain wall construction a new, 
fresh look as well as the advantage 
of daylight control and to offer the 
architect the opportunity to create 





colorful, mosaic patterns in his 
curtain wall designs, by using any 


of 11 different colors. 


, 


The modular 4’ x 2’ and 5’ x 
2’ panels are two inches thick, pro- 


vide both an inside and outside 
finished wall, and have extruded 
aluminum, interlocking perimeters. 


They are secured to struts by a 


bolt-assembly fastened by simple 
screwdriver. 
Basic panels are in three tints: 


Rice Paper White, Sunlight Yellow 
and Cool Green. Permanent, ce 
ramic, fired-on exterior colors in 
clude Chinese red, golden yellow. 
indigo, bronze, turquoise green. 
peacock blue, charcoal grey and 
ebony. j 

Che is designed and en 
gineered as a total wall, and is not 
a collection of stock shapes 


system 


and 


parts which are assembled on the 
job 
Write No. 122b on Reader Service Card 
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Electronic Flow Meters 

for Process Automation 
NEW ELECTRONIC controls, 
registers _and readout equipment 
provide liquid processing automa 
tion with stain 
less steel, meters 


Pottermeters, the 
quick-coupling 





designed for 
sanitation 


installations 
must be 


where 
maintained. 
Pottermeters 


assemble or dis 
assemble in 


minutes, with only one 
moving part, a turbine type rotor. 


This rotor generates an electric 
current of intensity in direct pro 
portion to the flow. The current 


operates electronic equipment to 
provide accurate metering or con 
trol of the pumped or gravity piped 
fluid. 


Mounted in a pipeline for straight 
through, virtually frictionless flow. 
Pottermeters are light in weight for 
easy cleaning. Flow capacities from 
0.1 g.p.m. to 40,000 g.p.m. or more, 


unlimited pressure range, and tem- 
perature tolerances from —455° F 
to +1500° F. provide a broad range 
of applications. 

Pottermeters are applicable to 
milk, edible oil, beverage and liquid 
food requirements, according to 
Pottermeter-Bowser Division of 
Bowser, Inc., exclusive process in 
dustries’ source for Pottermeters in 
the U. S. and Canada. 

Write No. 122¢ on Reader Service Card 


Rapid-Flo ‘“’Vaculine” 
Milk Filters 


\ DISK for in-a-line filters has 
been introduced by the Filter Prod 
ucts Division of Johnson & John 
son. Called the Rapid-Flo Vaculin« 





Milk disk 


filtration, 


Filter, the 
for safe 
benefit of a Rapid-Flo check-up for 
mastitis and clean milk production 
Write No. 122d on Reader Service Card 


is engineered 
plus the extra 


Ice Cream Specialty 
Gains Wide Acceptance 


DISTRIBUTION of “Ice Cream 
Bouquet,” a dessert specialty, now 


has spread to the Far West and 
South, according to the Dixie Cup 
Division of American Can Com 


introduced the dessert 
about a yeat Twenty-seven 
ice cream manufacturers are pro 
ducing and distributing “Bouquet.” 
The dessert consists of ice cream 
with a sculptured top and = syrup 
centers, topped with flavored “Bou 
quettes.”” It is packed in specially 
designed ready-to-serve cups, and 
offered in four-or six-cup multiple 
window cartons through food out 
lets. 

Write No. 122e on Reader Service Card 
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Seals Save You Money! 


A new, improved Neoprene Seal for use on De Laval and Sharples Hot 
or Cold Cream Separators and Milk Clarifiers. E-Mac Seals last longer 
— need replacement less frequently. 


Look for the trademark “E-Mac in the oval” on every seal — it’s your 
guarantee of a better seal. Order a trial supply now. 


Write for catalog showing our complete line of 
SEALS, PLUNGER PACKING, DAIRY BRUSHES, DAIRY 
THERMOMETERS and SUPPLIES. 


ok DAIRY BRUSH CO., INC. 
o READING © PENNSYLVANIA 


ESAT RR RSS SSSSSSSSSSTSSESSSSSSEDSSSS SSS SSS dS dSsBsdossssso>o 500% 
Write No. 122 on Reader Service Cord 


MILK SEAL CREAM SEAL 
Packed 12 to Box Packed 36 to Box 


Available plain or duck impregnated. 
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Fiberglas-Reinforced 
Plastic Pick-Up Tank 


\ HIGHLY impact-resistant 
plastic truck tank that is Fiberglas- 
reinforced has been introduced by 
the Walker Stainless Equipment Co 


Maintenance is said to be 
and economical, because the Fiber 
glas-reinforced plastic will not cor 
rode, and never needs painting. In 


simple 


addition it is not effected by road 
salts or cleaning materials. Repairs 
are also said to be simple and 


economical. 
Write No. 123d on Reader Service Card 


Premium for New Baby 
Gold-Plated Diaper Pins 


Diapin Company will print your 
advertising message on the attra 
tive gift card. Samples and prices 
are available on request 

Write No. 123e on Reader Service Card 


One Man Can Operate 
Package Milk Drying Plant 
\ PACKAGE milk drying plant 


suitable for (1) dairies having sea 
sonal surpluses or limited drying 








The tank has an inner liner of 
stainless steel and an outer jacket 
of plastic. 

\ccording to the manufacturer, 
the tank’s insulating efficiency is 
extremely high because its foamed 
in-place polyurethane insulation fills 
configuration between 1 


DIAPIN, a good-will builder for 





a chain, mounted on a colorful gift 


requirements, (2) pilot plant studies 


and (3) research laboratories, 1 


new mothers, consisting of two 
diaper pins fastened together with 
tf 
{ a /' ‘ : A, a 
\ from i LB | 





Dairy 


being 
Equipment 
Company 

ot evaporator, 
heaters, holding tanks, pumps, pow 


now marketed by the 
Division, Blaw-Knox 
The machine, consisting 
spray dryer, pre 
der sifter, instrument and 
interconnecting piping, evaporates 
and dries milk to a premium grade 


panel, 


every inner card, is now available finished in powder. It has a capacity of 2,000 
stainless steel tank and Fiberglas gleaming 24K gold plate« “The pounds per hour of 8.5 per cent 
reinforced outer jacket. Its tena World’s Safest Diaper Fastener”’ is solids skim milk. Concentrating this 
cious bond makes it a strong, effi- recommended as a deluxe premium feed to 45 per cent solids before 
cient integral section. The plastic for mailing direct to birth lists by entry into the dryer, the machine 


exterior has a high insulating value 


dairies making home deliveries. The 


produces 175 pounds of powder hav 





BOTTLE 
CABINETS 


1 


PRODUCTION SIZES 


WRITE ‘ MUCKLE MANUFACTURING COMPANY 
TODAY NOLES 12, Briar) 


Write No. 123¢ on Reader Service Card 











CUT DELIVERY COSTS | 


MAKE FEWER DELIVERIES 


Rent or Buy ICS Portable 
Dairy Storage Plants — 
Only 88c per day. 













WK 





\ 






dh 


Fz; 


@ Increase Sales—by increasing route- 
man’s selling time 





f 





Lf 


@ Keeps milk fresher... longer 


ICS plants hold 150 cases and up. Self-defrost- 
ing ... fully automatic. Delivered complete ready 
to use...plug in for power. 

Also Available for Ice Cream 


INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER WICHITA, KANSAS 
123b on Reader Service Card 
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HAYNES SNAP: I'TE GASKETS 


MOLDED TO 
PRECISION STANDARDS 


QR 








“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


DY 


i 
DURABLE 


GLOSSY SURFACE 


>) LOW COST...RE-USABLE 
) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAP TIVE Advantages 


Tight joints, no leaks, no shrinkage 









Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 


Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 
Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2”, 2%” and 3” fittings. 
Packed 100 to the box. Order through your doiry supply house. 


THE HAYNES MANUFACTURING CO. 





Cleveland 13, Ohio 


Write No 


4180 Lorain Avenue °* 
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ing a 3 per cent moisture content are manufactured to hold 16, 20 or to Rockwell engineers. The tend 


Steam requirements are 72. boiler 24 quarts ency of the vehicle to swerve when 

horsepower, connected electrical The J. H. Dunning Corporation, one wheel suddenly loses traction 

load is 25 hp. manufacturers of wooden milk de is eliminated because wheel spinning 
All components are pre-fitted at livery cases, tailor-makes boxes to 

the factory to eliminate field weld individual requirements. In addi 

ing at erection site. Bolted flanges tion, at no extra cost dairies can 

are used to simplify reassembly in order cases imprinted with an ex 

the field. With the package as clusive design and color pattern. 

sembled and erected, it is only Write No. 124d on Reader Service Card 


necessary to connect the steam. 
water and electric services to put 
the plant into operation 


Dairy Acid Cleaner Has 
Compactness of the assembly, in ° 
dicated by its small space requir¢ Extra Sequestering Power 


ments, 29 feet long, 11 feet wide PENNCLEAN, the acid cleaner 
and 16 feet high, makes one man for dairy farms and plants manu 
operation possible. factured by Pennsalt Chemicals 





intern rface > eV: Corporation, is now available in a : ‘ on 
All — surfaces of the : age : nl — BoP + ooh pre ‘gh a is reduced, they advise. The unit is 
re r, spre ryer y ¢ Yr “hetate or atio V ¥ offers 
rator, spray ¢ ryer, piping an¢ ot ne po me ec hs a co ee Th ct continually os ngaged and is automa 
. = Ss a ac > ex a sec >ste J ower. e = 
components in contact with the ; eg snag 8! ; tically effective whenever one wheel 
milk or powder are of stainless steel formulation is a deep amber color, 


tends to turn faster than the other. 
With multi-drive axle vehicles, each 
axle may be equipped with the unit 


rather than the former clear liquid. 
The sequestering feature of the new 
Pennclean formulation is said to 
remove milkstone and soils in the Write No. 124f on Reader Service Card 


hardest water at all operating tem- e 
y ‘ peratures, suspend the removed 
Write No. 124¢ on Reader Service Car soils and prevent redeposition. ° 
* ' Butterfat Test Kit 
bd Che product contains an agent ons Mae BS 
. ' that wets, spreads and carries the AFTER EIGH'1 years of re- 
Milk Delivery Cases acid into hard-to-reach _ places, search and development, Pechnical 
Do Double Duty where its soil remova properties Industries has announced the TeSa 


When needed, the evaporator and 
spray dryer can be used either 
singly or in combination to produce 
other products, or serve in experi 
mental or research work. 


go to work quickly, leaving no odors Butterfat Test. A powder furnished 

A SPECIALLY-DESIGNED. or flavor. This same property is in premeasured packs is mixed with 
bevelled side case manutactured by said to make free rinsing possible tap water and methanol to make 
the J. H. Dunning Corporation for with a minimum of water. a reagent that is mildly alkaline 


Using the TeSa test bottle, the 
standard 17.6 ML of milk is pipetted, 


Sealking containers not only trans 
ports milk but contributes in part 
to its packaging. The Sealright’s 
[win-Pak consists of two plastic 


Pennclean in the new  amber- 
colored formulation is available in 
quart and gallon bottles, and = in 
15-gallon and 45-gallon drums. 

Write No. 124e on Reader Service Card 


Traction Improver for 
Truck Wheels 


OF INTEREST to operators of 
both off-the-highway and over-the- 
highway units is a traction-improv 
ing device just announced by the 
Transmission and Axle Division of 
Rockwell-Standard Corporation. 
\ccording to the manufacturer, the 
device, known as the Rockweil followed by 15 MI 
Traction Equalizer, will propel a . 











_ of TeSa reagent, 


coated quart cartons glued together, swirled and placed in a_ boiling 


supplied with a handle to make the vehicle even if one of the driving water bath for ten minutes. After 
pack easy to carry. When each set wheels is completely off the ground. filling hay bottle and allowing to 
of the two cartons is placed in th Not only does the truck equipped stand at room temperature for five 
delivery case, the bevelled side with this unit have traction under oe ca ay it is placed in a tempering 

exerts just enough pressure to set all conditions but it is easier to bath for two minutes and then read 
the glue and adhere the Twin-Pak control on curves, slippery pave- direct. 

components to each other. Cases ments ‘and soft ground, according While the TeSa butterfat test kits, 















Consistently Accurate! 


GARVER 


Milk & Cream Testing Equipment 


The NAME in Flooring — DREHMANN 
The Product — BRICK FLOORS 


Where high sanitary standards must be maintained under 
extreme operating conditions in Dairy Plants 


Drehmann’s BRICK FLOORS are the siema 


Drehmann Brick Floors take punishing treatment . . . withstand 
high impact and abrasion . . . resist water, acids, alkalies, and 
all corrosive agents and are easy to clean and keep clean. 
No other flooring costs less to maintain. 


Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 


racy with this efficient Garver combination. 
Garver ‘“‘Super’’ Babcock Tester. 
he controlled and speed indi- 
cated for extreme accuracy 
2. Garver “ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients —saves time 
-eliminates dangerous, haphazard 
hand twirling 
Write today for catalog 


THE GARVER MANUFACTURING CO. 
Union City, Indiana, U.S.A. 


If you contemplate having a new flooring laid, let us first 
demonstraie what Drehmann Brick Floors can save you. 


COSTS YOU NOTHING to have an estimate 
on a Drehmann installed BRICK FLOOR 
Write, wire or phone today for a free estimate. 


DREHMANN PAVING & FLOORING CO. 


Gaul & Tioga Streets 40 Church Street 
Philadelphia 34, Pa Montclair, N. J. 
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reagent, glassware, etc., are now 
available through dealers, they may 
not be used for official testing until 
acceptance by the A.O.A.C. 

Write No. 1250 on Reader Service Card 


Evaporative Condensers for 
Refrigeration Plants 


REFRIGERANT evaporative 
condensers applicable to ammonia 
or freon refrigerants are now avail 
able from Niagara Blower Com 
pany. According to the manufac- 
turer the distinctive feature of the 
equipment is that the components, 
condensing coils, casing sections 
and spray equipment are organized 
and sized as a line of standard units 





e 


that can be assembled as machines 
to fit close to the actual capacity 
needs of an existing refrigeration 
plant. In addition, provision can be 
made for plant expansion directly 
according to the load requirements. 
As a result, condensers are avail 
able in sizes from 10 to 190 tons 
refrigeration capacity in increments 
of ten tons in each of the inter- 
mediate sizes. From 200 tons to 350 
tons there are sizes available at each 
25-ton increment. 

These are evaporative condensers, 
using the evaporation of sprays on 
condensing coils to remove the heat 
of condensation at the rate of 1000 





NEW LITERATURE 











BRUSHES. A large variety of 
sizes, styles and types of creamery 
and dairy bottle and milk can 
brushes are fully described in Flour 
City Brush Company’s new 1959 
Catalog 211. The catalog consists of 
120 pages, and lists the complete 
line of FLO-PAC brushes, all illus- 
trated and thoroughly described. A 
full line of mops, both wet and dust 
type, and other sanitary maintenance 
tools are shown. 

Write No. 125d on Reader Service Card 


eS 
AUTOMATIC CONTROLS. 


LLumenite Automatic Controls, pro- 
viding the electronic elements of 
accuracy and complete cleanliness 
and sanitation which are of greatest 
service to the milk industry, are 
fully described and illustrated in the 
Lumenite Electronic Company’s 
new catalog. Three sections cover 
liquid level controls, time switches 
and magnetic switches. 

Write No. 125e on Reader Service Card 


* 
HOMOGENIZER. A 12-page 


bulletin on their “Stellar 
Superhomo homogenizer line has 
been issued by Cherry-Burrell Cor- 
poration. Included is the new stain- 
less steel SS-600, available 
in three models with capacity ranges 
from 1,000 to 6,000 (inclusive) gal- 
lons per hour. Models include the 
Vari-Range drive for maximum ca- 


Series” 


Series 


pacity variation. The bulletin, No 
G-562, lists all “Stellar Series” 
Superhomos, together with full in- 
formation on component parts. 
Write No. 125f on Reader Service Card 


« 
MECHANICAL AGITATOR. A 


detailed description of the construc 
tion and operation of the Stoelting 
3rothers Company’s new Model B 
Sanitator is available. The agitator 
is so named because its patented 
support channel is enclosed on both 
sides and bottom to prevent con- 
tamination of the product. The 
Sanitator can be combined with any 
cheese vat offering close heat con- 
trol, to manufacture most types of 
cheese and cottage cheese. The 
equipment features 11 paddle speeds, 
instant speed change from central 
controls on the carriage and a full 
range of quick-change paddles 
Copies of the Stoelting Catalog No 
1100-1.3 are available on request. 
Write No. 125q on Reader Service Card 


= 
HEAT EXCHANGERS. Bulletin 


G-560 recently issued by the Cherry 
Burrell Corporation completely and 
concisely describes the company’s 
Superplate Heat Exchangers. In- 
cluded are details of the new Model 
EEF, designed to give high capacity 
and regeneration at low operating 
Model “S” and Model “E” 
Superplate series are also described. 
\ schematic drawing of a C-B 
Automatic Booster Regeneration for 
Superplate HTST pasteurizers 
shows installation and operation of 
the system. 

Write No. 125h on Reader Service Card 


costs. 





BTU per pound of water evapo 
rated, resulting in hardly more than 
nominal water consumption. Con 
densers are equipped with the 
Niagara Duo-pass precooling coil 
to remove the super-heat from the 
hot gas before it reaches the con- 
densing coils, thus avoiding scale. 
Between the Duo-pass coil and the 
condensing coils is the Niagara 
“Oilout” separator to remove 
crank-case oil from the system. 


The standard units are easily as 
sembled and erected in the field. 
All components are detachable, pro- 
viding immediate access (by remov- 
ing one panel) to all interior parts, 
for complete inspection. 


Write No. 125b on Reader Service Card 


Fluorescent Lamp Permits 
Higher Light Levels 


DEVELOPMENT OF “the 
world’s most powerful fluorescent 
lamp” has been announced by Gen- 
eral Electric’s Large Lamp Depart 
ment. An improved version of the 
Power-Groove lamp, the new tube 
produces 15 per cent more light, but 
consumes only 7 per cent more elec- 
tric power, it is stated. 


Now in production, the improved 
Power-Groove will be available gen- 
erally by early spring, first in 8-foot, 
followed by 4- and 6-foot lengths. 
There is no change in price. 

Write No. 125¢ on Reader Service Card 








YOUR PRODUCERS NEED these new faucets 





in the milk house 











COOLER MIXING 
VALVE— with hose 
adaptor and wall 


These Burlington Faucets are 
top quality brass and pre- 






bracket. Supplies cision built. They provide 
water to wash an hot and cold water to each 
A cleaning area, for bulk milk 
May be re- equipment and utensils. In- 
versed for stallation is fast, easy and 
—— low in cost. Here’s your y~ 


opportunity to recommend 


WASH TANK MIXING FAUCET with i 
and sell the best. ° vg Mg 


spout, wall bracket. Supplies water to two- 
compartment wash and rinse tank. 


BURLINGTON BRASS WORKS ° “sununcton wise 


Write today for prices and literature 











BURLINGTON, WIS. 
Write No. 125 on Reader Service Card 
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EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 


lightface, per word...... sap oO Boldface, per word mp 8 

Minimum Charge ............... 2.00 Minimum Charge .. merge 3.00 
HELP OR POSITION WANTED 

lightface, per word............$ .05 Boldface, per word.............. $ .10 

Minimum Charge ................ 1.00 Minimum Charge ................ 2.00 
BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)........ $1.00 

(In counting the ber of words, please remember to include the address. This 





applies also to box numbers.) 


DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 


NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review and Milk Plant 
Monthly, 92 Warren St., New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 


We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 





KQUIPMENT FOR SALE EQUIPMENT FOR SALE 












FOR SALE: A 400 Creamery Package BOILERS: HIGH PRESSURE. We 
HOMOGENIZER—new valves and bearing Carry a large selection of ASME National 
Make us a reasonable offer Write to Board high pressure boilers, cas, oil and 
TORRINGTON CREAMERY INC., Tor coal fired, ranging from 10 to 1,000 h.p. 
rington, Conn 4-M-59 Each guaranteed in excellent conditi 

Sale sheet and complete data sent 

“USED EQUIPMENT AND SUPPLIES request. Write to: WABASH POWER 
FOR SALE” PAPER FILLER-American EQUIPMENT COMPANY, 9750 Skokie 
Can No. 176 high speed, modern model, Blvd., Chieago, (Skokie), Hlinois. 1-M-59 
125 quarts per minute Purchased new 
1955. Taken out of service February 1959 BARGAINS FOR SALE 
good condition. Write to tox 93 4-M-59 The RUDERMAN MACHINERY EX 

CHANGE of Gouverneur, N. Y one of the 

SPECIALS — 300, 600 and 2000 gallon largest diversified Machinery and Equip 
Refrigerated Holding TANKS; 1000, 1500 ment Dealers in America, can furnish you 
and 2000 gallon S.S TANKS; All size with all your needs in modern ICE CREAM 
quart WASHERS; Cherry-Burrell GV 72 and MILK AND MILK PRODUCTS PLANT 
and GV 20 Vacuum FILLERS; 6, 7 and EQUIPMENT. ELECTRICAL EQUIPMENT 
10 valve Gravity Type FILLERS; Container of every description also available. Our 
FILLERS, Canco Model 15, Model 334 PRICES ARE RIGHT but a fraction 
and Model 75; also Mojonnier Dawson for of the original cost. Write wire or phone 
Pure-Pak and Canco; Short Time PAS your needs Full information and. prices 
TEURIZERS 3500 Ib. to 7000 Ib.; Ilreco will be promptly supplied 
Pure-Pak FILLERS; HOMOGENIZERS THE RUDERMAN 
125 to 1500 gallon; 100 to 400 gallon PAS MACHINERY EXCHANGE 
TEURIZERS; 3 CPM Rotary and 8 CPM $0 West Main Gouverneur, N =. 
Straitaway Can WASHERS; 40-80 and Phone 3-334 
150 gallon Continuous FREEZERS; COM 4-M-59 
PRESSORS, Freon 1% to 40 HP, Ammonia 
3x3, 5x5 and 6%x6's Sweet Water FOR SALE: 150 CP Continuous FREEZ 
COOLERS; SEPARATORS; CLARIFIERS; ERS 1900 gallon HOMOGENIZER 80 
Milk PUMPS Centrifugal and Positive Gallon CB FREEZER Hollow mutator 
Many other items. Send us your inquiries shaft. Ice Cream CANS. Hardening Room 
What do you have for sale? BLOWERS BLOWERS for milk rooms 

WE FLY TO BUY PASTEURIZERS and pressure walls. MF 

LESTER KEHOE MACHINERY CORP Pure Pak % gallon machine Tri-Angle 

S9 Consress Gi.. Staten Idand 4. N. ¥ Bagby American Can Model RH. Several 
Gibraltar 7-3410 DeLaval SEPARATORS and CLARIFIERS. 

1-M-59 Manton-Gaulin HOMOGENIZER-DIA Bagby 

“ FILLER with capper—Creamery Equip- 

FOR SALE: Half Gallon Equipment for — \ a oe oe R. rs 9 ox 
Cemac 14 and 28 FILLERS, Gallon Equip- 223, Mokena, Minos. Ph. Milogs 4-0ee. 
ment for Cemac 28, Combination 38mm 4-M-59 
56mm. filling valves. 10—48mm Plug Cap- “USED EQUIPMENT AND SUPPLIES 
pers reconditioned. Write to: H. H. FRANZ FOR SALE'’'—GLASS FILLE R—Cemac 
COMPANY, 3201 Falls Cliff Road, Balti P38 Millimeter high speed modern 60 
more 11, Maryland 4-M-59 quarts per minute 14 valves, four capping 

heads, automatic vacuum defoamer has 

FOR SALE: Four Wide Girton Gallon 31 day coder to stamp each Dacro cap. 
WASHER, Cherry 12-24 FILLERS. Large Stainless steel like new, taken out of 
assortment of Pumps. Write to: CENTRAL service March 1959. Runs good, will fill 
W EST Box 222, Mokena Illinois Ph half pints, pints, quarts and half gallons 
KEllogg 2-2644. 4-M-59 Write to: Box 94 4-M-59 


EQUIPMENT FOR SALE 


FOR SALE: 1—Used Chester-Jensen 300 
Ib. Cottage Cheese BLENDER, all stain 


less steel. Excellent shape Write to 

OAKES & BURGER of OHIO, INC 2421 
Market Street, Youngstown 7, Ohio 

4-M-59% 

FOR SALE 1—500 Ib. Grace Cheese 


joy Cottage Cheese MIXER complete with 
hoist. Write to: OAKES & BURGER of 
OHIO, INC 2421 Market Street, Young 
stown 7, Ohio 41-M-59 


FOR SALE: 1—HM 20 Kewanee BOILER 
with Natural gas burner and controls and 
automatic water pump injector Priced 
right. See or write CLYDE R. LOUPEE 
Milky Way Dairy, Oskaloosa, lowa 

4-M-59 


FOR SALE: Approximately 6,000 Harden 
ing Room CASES—Size 251%” Long x 6%’ 


Wide x 9%” Tall. Very Good Condition 


Attractive Price. Contact Wm ir 
Woeste, UNITED DAIRY FARMERS 


Norwood, Ohio. MElrose 1-3385 4-M-59 


FOR SALE: 6 W-C.P. Soaker Bottle 
WASHER in good condition, will wash 
% pints thru quarts $500. Also 8 Mohawk 
Ice Cream CABINETS for front of Divco 
Truck One Stanseal CAPPER for 48M 
caps. Write to: WILLOW RIDGE FARM 
WILLOW GROVE, PENNA 4-M-59 


FOR SALE: Used 6,000 gallon stainless 
steel INSULATED TANK, vertical with 
agitator and motor Immediate delivery 
F.O.B. Syracuse, New York. $2,900. Write 
to WHITMAN EQUIPMENT DIVISION 
sox 28, Norwich, New York 4-M-59 


FOR SALE: USED WOODEN CASES 


20 squat square ‘%“-pints. 24 tall square 
14-pints. 20 square pints 12 square quarts 
4 square gallons 20 paper quarts 20 


cottage cheese jars. USED WIRE CASES 
30 tall square ‘%-pints. 12 square quarts 
12 square cream top quarts 24° paper 
quarts USED ALUMINUM CASES: 12 
Ilreco ! Gallons. All Wooden Cases can 
be overbranded with your name. Write to 
STUART W JOHNSON & COMPANY 
Lake Geneva, Wisconsin 1-M-59 











Clinic By Mail ® Message Leaflets 24-Sheet Posters ® Cottage Cheese Flavors 
Plant Visitations ®@ Recipe Folders TV Slides @ Egg Nog Base 
Plant Equipment ate @ Dominations — Radio Jingles — @ Party Dips 


Franchise Products ®@ Adv. Frames 


Newspaper Ads 


@ Adv. Agency Service 


Truck Cards @ Metal Signs Culture Cabinets @ Ice Cream Programs 
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FOR SALE: Vogt Continuous FREEZER, FOR SALE Wire CASES for six ob “USED EQUIPMENT AND SUPPLIES 
: 60 gallons per hour $400; King Zeero long half-gallons. Write to: McDONALD FOR SALE''—BOTTLE WASHER—Soaker 
' ICE BUILDER. 2700 Ibs $400; Anderson COOPERATIVE DAIRY COMPANY Flint Type DeLuxe Model SX Continental 12 
34C Automatic FILLER and CAPPER, 5« 1, Michigan 4-M-59 W ide Purchased new 1952 Will wash 
and 10c cups, excellent condition, $1,975; half pints to half gallons. Operated Feb 
Manton-Gaulin Model 200K HOMOGEN FOR SALE Milk CRATES ill sizes ruary 1959. Write to: Box 95 4-M-59 
IZER, two stage, $800 Anderson Model for paper and glass. Cherry-Burrell 1000 - 
102 Mold FILLER, $250 Write to gallon stainless steel Coil VAT $1500 STAINLESS STEEL LIGHT WEIGHT 
MARTIN BROTHERS, Winnsboro, Louis 600 gallon stainless steel $1000. Cottage PICK UP TANKS AND BULK TRANS- 
jana, 1-M-59 Cheese VAT 600 gallon Damrow stainless PORTS. New stock of used units — will 
steel $600. 2000 gallon Heil oval TANK convert to your requirements — well 
FOR SALE: Fruit FEEDER, CP No. 2, mounted on four wheel dual trailer $1500 equipped shop for all service problems. 
Cap. 40 to 180 gallons Ice Cream per Creamery Package 4x4 COMPRESSOR OUR RENTAL PLAN — is always ready 
hour; Excellent condition and will demon 3 Cherry-Burrell 300 gallon VISCOL to assist you on long or short term 
strate, $850; Taylor Milk Shake MACHINE $300. Shamrock 9 can SHIPPER LEASE. Write to: THE BRODIX COR- 
for soft serve store, serves a ready mixed Waukesha 55 BB PUMP $250. Drum PORATION, U. 8S. Highway 22, Dunellen, 
shake, Good Condition, $450 Write to TRAYS 75« Cemac FILLER 14 New Jersey, P. O. Box 6. 41-M-59 
MARTIN BROTHERS Winnsboro, Louis spout, all stainless steel No. 158 $1500 
jana. {-M-59 Liquidating plants. Write us what you FOR SALE: Lathrop Paulson Grade A 
need. GORDON EQUIPMENT COMPANY, Dual Receiving Room EQUIPMENT in 
FOR SALE: C-B Model 6-16 FILLER 6530 West Jefferson, Detroit 17, Michigan cluding 2 Weigh TANKS capacity 400 Ibs 
Mojonnier-Dawson Canco FILLER with 4-M-59 each, 2 Catch TANKS capacity 600 Ibs 
Pure-Pak attachment (automatic timer each ] 1000 Ib Toledo Suspended 
incl.); Model 160/cy Flo (Cuninsulated); 1 FOR SALE: 200 24 % -pint tall square SCALE W rit« to BEATRICE FOODS 
HP Sweet Water PUMP; 3osca 51MM Quirk Wood CASES; 600 24 % pint tall COMPANY 106-150 South Chambers 
HOODER: 115 HP Lehigh Freon COM square United Cumberland & Superior Street, Galesburg, Illinois 4-M-59 
PRESSOR; 1 HP G. E. Freon COMPRESS pote ee my - 30 Ms pint — ane FOR SALE: One No. 500 two-chamber 
Oe: Detavel SET See TOs) a. Se cen deine, bane cas ate ee DeLaval VACU-THERM. Complete with 
Write — i M- HAGEN ICE CREAM hope Qe ts Apo morgen nae thang controls. One ISSV 2 HP, 3450 Tri-Clover 
COMPANY, Uniontown, Penna 4-M-59 CASES; 00 sayare quart ire ASES PUMP. One 3 HP Vacuur PUMP. For 
. . — » 7 ~ anon —s ner > — ty and Wood $5400. Used approx. two weeks (chamber 
FOR SALE: Two, York 5x5 Ice MA CASES, never used; 400 20—%% pint round now at DeLaval Co., Poughkeepsie, N. Y. 
CHINES, Force feed lubrication, Speed Wire CASES, compact; 900 20 pint “ : : 
350 R.P.M.s, 15 H.P. Motors, V-Belts and square squat Wire CASES, 1000 6—' Pumps at Bessire & Company, Indian- 
oo ea on 2 gt Pees : yr 5 apolis.) Write to: BESSIRE & COMPANY, 
Magnetic Starters. Used 3 years, A-1 Con gallon square Wire CASES; 150 4 square 101 East South Street, Indi lis 9 
Fi ‘ e ro Ox¢ e MACHINE hod zallon Wood CASES, O.D. 15”x14", 100 . =e ” ine : Feet, ERSEARAPS - pat-d 
lition. On York 9x9 I 4 <> 6 - ; Indiana. Phone MElrose 4-6437. 4-M-59 
— Condition Force Feed Lubrication Speed 20 s square quart Wire ¢ - 100 gross 
50 R.P.M.s - less flywheel. Write to iSMM ‘'% pint round orton 3 »%” tall, FOR SALE COMPLETE LINE OF 
JAMES E. GLENN, JR 16 fJenedict all blown lettered; 20 gross 48MM square USED PROCESSING EQUIPMENT AND 
at Place, Mobile, Alabama 1-M-59 gallon JUGS with handles, plain except SUPPLIES. USED SQUARE OR ROUND 
for the word Deposit Write or tele oy EWE . cam 
n peng tne See a ne = phone IDEAL DAIRY SUPPLIES, 4933 BOTTLES % pints thru gallons. USED 
” “USED EQUIPMENT AND SUPPLIES  Seuliccinn Atenia Ciieaen ‘tiindie WOOD AND WIRE CASES for glass o1 
24 FOR SALE” GLASS CASES Perfect Telephone NAtional 94652 5 ‘-M 54 paper bottles. REPAIR AND REBUILD 
condition, no rust, no bent wires some : : “J . ING SERVICES for sanitary valves 
59 new all taken out of service March 1959 Indicating and tecording Thermometers 
Can be branded, 1600 Cesco Wood CASES FOR SALE Priced For Quick Sale! temperature regulators and positive pumps 
se with metal ends for 12 Handi square quart 6" dia VACUUM PANS, 32” x 52”, 32” LOW PRICES ON LEATHER PLUNGER 
ith glass bottles. 180 tarker Wire CASES . we. 42” =x 90” 42” x 120” DOUBLE SEALS FOR C.P AND M.G HOMOG 
of for 6 oblong glass half gallon bottles ROLL DRYERS Write to PERRY ENIZERS PLEASE SEND US YOUR 
1 150 Cumberland Wood CASES for 24 tall KQUIPMENT CORPORATION 1409 N INQUIRIES Write to STUART W 
59 square half pint bottles. Write to tox 96 6th Street, Philadelphia 22, Penna JOHNSON & COMPANY, LAKE GENEVA 
4-M-59 4-M-59 WISCONSIN. CHESTNUT 8-4451 4-M-59 












; Cary - Baskets 
with the NEW 
*CUSHION GRIP HANDLES 


promote 
wk . I" \ | Dairy Product Sales 


va CHILLED 
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oo 100% Pure Florida 
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13 sTOCK SIZES 


FOR 
GLASS & PAPER MILK CONTAINERS 


No. Packed | Shipping Wt 
ane i to Carton | Per Carton 

































































4S |4 Sq. Qt. Glass Bottles 10 7 Ibs 
3 U | ¢ t 6s |6 Sq. Qt. Gloss Bottles 6 6 Ibs 
8S |8 Sq. Qt. Gloss Bottles - 7% Ibs 
. eon Rgeaey <4 > mee 4R 4 Rd. Qt. Glass Bottles 10 8 Ibs 
° @ Dependably consistent flavor e)-]. - LIGHT WEIGHT | 2.1, SR| 2 Sq. or Rd. 7 Gal. Glass Bottles} 19 7 Ibs 
N Y. and quality ; STURDY 4-Yy SR} 4 Sq. or Rd. 1/2 Gal. Glass Bottles A 7% Ws 
* tone gga continuous USDA ALL WELDED 2-% O|2 Oblong % Gal. Glass Bottles} 10 7 Ibs 
tim 5 CONVENIENT - ; — 
@ New plant meets public health Wasa J 00K) HANDY |4-"e O | 4 Oblong 2 Gal. Glass Bottles 6 7% ibs 
milk codes wus 


Processed by pioneers in Flor- 
vors ida citrus with 30 years experi- 
ence in citrus processing 


. PRICED FOR 





RUST PROOF 6P 6 Sq. Qt. Paper Cartons 10 8, 'bs 





(SPECIAL BRIGHT ALUMINUM 


% = a 
‘ g eemineuine ape 8 Sq. Qt. Paper Cartons 7 9, Ibs 


LC y EASY TO CARRY 4p 4 Sq. Qt. Poper Cartons 15 8%, tbs 











































ATTRACTIVE 2-Y_ p| 2 Sq. Y Gol. Paper Cartons 15 8% Ibs 
s VOLUME AND PROFIT SOUT Fy Tay 4-% p | 4 Sq. Y Goal. Poper Cartons 4 7 Ibs 
: AMOS set Oe MC 
REA Write, Wire or Phone ’ ‘ 
‘ ‘ ‘ 
SOUTHERN FRUIT DISTRIBUTORS, INC., Dept. A . eins 0 

mg Orlando, Florida Phone: GArden 2-167] ov Lorain Avenue a 7 

rvt 
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FOR SALE: Six foot Harris stainless FOR SALE: 2—CP 150 GPH Continuous “USED EQUIPMENT AND SUPPLIES 
steel EVAPORATOR, five individual triple FREEZERS, overhauled last year, $900 FOR SALE’’—GLASS MILK BOTTLES 
ring, single-layer coils, 285 sq. ft. heating each; SS Receiving and Weighing SET P-38 Millimeter—no brand name on milk 
surface, 40” diameter counter-current type with 1000 lb. Fairbanks Scales, $750; MG bottles. 1250 Oblong half gallon bottles 
condenser. Write to: McDONALD DAIRY, 500 GPH HOMO., $700; Torsion SCALES, 2200 Handi square quart bottles. 420 tall 
Chesaning, Michigan. 4-M-59 $15; Exact weight SCALES, $65; Dry Ice half pint glass bottles. Write to: Box 97 

jand SAW, 75. Write to: PAPER-PAK, 4-M-59 

FOR SALE: Receiving Equipment 500 INC., 712 Jefferson Avenue Buffalo 4, 
lb. Toledo SCALE, Model 63-6313, SS New York 4-M-59 FOR SALE: One Cemac 14 Valve right 
Weigh tank, 100 gallon SS Drop TANK. Mee aes hand bottle FILLER. One No. 334 Ameri 
Is adapted to print weigh. Price—$650. FOR SALE 1—Cherry Burrell Holding can Can Paper Container FILLER. One 
Write to: GREENVILLE DAIRY COM TANK, i00 jug capacity. S.S. inside, in 6x6 York Ammonia COMPRESSOR. One 
PANY, 53 Canal Street, Greenville, Penna excellent condition. Size 12 foot long, 5 5x5 Frick Ammonia COMPRESSOR, One 

4-M-59 foot wide, 42 inches high. Includes motor 100 HP Clever Brooks steam GENERA 
. for agitator, 2 way cooling valve, price TOR. One—DeLaval Model No. 188 

FOR SALE: Make Offer Must vacate $1,000 F.O.B Worcester Ww. H., LEE CLARIFIER. York 7000 lbs. HTST unit 
Building. 25 HP Gas Automatic Marine MILK COMPANY o> Harlow Street, complete with panel balance tank, timine 
BOILER Good Wright 4 Can Round Worcester, Mass 4-M-59 pump, booster pump and raw milk cool 
WASHER. 100 and 150 gallon 8.8. PAS- ing section Manton-Gaulin Model CGD 
TEURIZERS 200 gallon Cheese VAT FOR SALE 1950 Dodge Refrigerated 1000 HOMOGENIZER One-Pfaudletr 200 
Write to: T. & H teal Estate, Nevada lee Cream TRUCK » Speed Axle, 850 gallon process VAT like new 15,000 Ib 
Missouri. 1-M-59 gallon Batavia Refrigerated Body. 3 curb King Zero Ice Builder. Heil Model E 
i doors” either side Freon Self-contained Bottle WASHER, 12 Wide for quarts to 

FOR SALE: 50 HP Clayton Steam Refrigeration. 1953—2 Ton Ford TRACT- half pints. Lot of 1%” stainless steel 
GENERATOR in good condition, price $900 OR, F 600. RSH 16800, 2 Speed Axle. PIPE and FITTINGS. 1000 Ibs. Weigh 
F.0.B. V. TENEDINE & SONS, INC., Herman Refrigerated TRAILER. 1250 gal- at eit caw ecole ena 4600 thn. socels 
North Haven, Conn, 4-M-59 lon capacity 2 HP Freon Self-Contained ing tank. Write to: JOHANNA FARMS, 

Refrigeration Write to: McDONALD INC., Flemington, New Jersey. 4-M-59 

“FOR SALE:—One United Metal Seal DAIRY COMPANY, P. O sox S70, Flint, " 

DeLuxe FILLER Model D32 equipped to Michigan 4-M-59 FOR SALE: R. G. Wright Rotary Can 

handle 8 to 2 oz.—all standard cups WASHER—$350; 50090 Ib. Girton Weigh 

and lids. Excellent condition—two years FOR SALE: Used Heil Pickup TANKS Can and double beam Platform SCALE 

old. May be seen in operation. Contact in all sizes from 1,500 gallon up goth $75. Both excellent condition. Now buy 

Vernon Eisenman, BABCOCK DAIRY, 945 truck-mounted and trailerized available ing bulk. Write to: McCURLEY FARMS 

3erdan Avenue, Toledo 12, Ohio.’’ 4-M-59 Write to: STUART W JOHNSON & Enon Valley, Penna. ED. 6-2151 4-M-59 
COMPANY, Lake Geneva Wisconsin 

FOR SALE: 2—4000 lb/hr, Electro Pure 4-M-59 FOR SALE: 1 Come Back Bottle 
HTST Units 7 years old, excellent condi 


WASHER Creamery Package Serial F 841, 








tion. Regasketted Summer ‘58. Complete DUE TO MERGER OF SEVERAL 6 bottles wide, 36 bottles per minute, and 
with all instruments and accessories, PLANTS IN THIS AREA THE FOLLOW- will hendie quarts, pints and talf-pints 
except timing pump. Have S.S. diversion ING EQUIPMENT IS FOR SALE AT Good condition Price—$350. Write to 
valves. $3600 Each. 1—8000 lb/hr. CB GOSHEN FARMS DAIRY, 624 E, Jackson GREENVILLE DAIRY COMPANY, 53 
HTST Frame and Plates only. Painted Street, Goshen, Indiana. Phone 3-1766. Canal Street, Greenville, Penna 4-M-59 
Frame with 95 S.S. Plates. 3% years 1—Cherry-Burrell 100 gallon Square Spray - - 
old. Model J 43 Super Plate, a bargain at PASTEURIZER, stain] steel inside and SPECIALS MILK BOTTLE FILLERS 
$3950. Write to: M D E CORPORATION, out—new August 1947 1—Cherry-Burrell -10, 14 and 28 valve Cemacs can be 
561 Tenth Street, Detroit 16, Mic higan. 200 gallon Spray PASTEURIZER, Stain- equipped for % gallon rectangular bottles 
4-M-59 less steel Pannen wn H out racied ——- K-24 Cherry-Burrell; 1600 gallon Porters 
1947. 1—Cherry-Burrell 200 gallon Spray ville 2 compartment S.S. TANK and 
FOR SALE: 1—500 gallon Cherry PASTEURIZER, Stainless Steel inside and TRUCK; 2760 gallon Heil S.S. TANK and 
3urrell, Model 41 VISCOLIZER, 15 HP out—new February 1951. 1—King Zeero TRAILER. 
motor, SS head, U. S. Public Health ICE BUILDER No. E 510, Ammonia—new WE FLY TO BUY 
Approved, Allegheny County Approved June 1952. 1—11,000 Ib. Row, 4,000 Post LESTER KEHOE MACHINERY CORP 
Can be stepped up to 600 gallon per hour Super Plate COOLER—Serial No, 75-SA53- 23 Congress St., Staten Island 4, N. Y 
without changing motor. Good condition. 1406—mew June 1953. 1—290 DeLaval Trio GIbraltar 7-3410 
Price $600. Replaced with larger unit Process 3609019 SEPARATOR CLARI- 4-M-59 
Write to: GREENVILLE DAIRY COM FIER—new July 1953. 1—55BB Waukesha 
PANY, 53 Canal Street, Greenville, Penna Sanitary PUMP—new January 1953. 1 FOR SALE: 100 gallon inside stainless 
4-M-59 Frick 4x4 Vertical 2 Cylinder Ammonia steel PASTEURIZER. 75 gallon stainless 


COMPRESSOR—new July es) 1—2000 steel HOMOGENIZER 6 HP  Flueless 
gall Cherry-Burrell Storage TANK—new 5 0 ’ Q ymplete 
FOR SALE: Coil PANS, stainless steel weg ary a obs ee. 6 oe Coe owe 


ae 9 - May 1952. 1 3} Per minute Cherry-Burrell Trough ; Covers 50 zg: Cheese VAT 
»’ and 6’ pans all in good condition. Write frough and Covers 50 gallon ee 


* WOR wv ‘ > rer > totary Can WASHER new November stainless steel. 2 compartment wash 
eee eee ae ee ee TANK. 2 Ton Lipman COMPRESSOR 
. . a Cheese Vat Spray—Stainless Steel on Miscellaneous Piping. No reasonable offer 
inside painted on outside. 1—Girton Pres rejected for the lot Write to: CLOVER 
FOR SALE: FOR MAY SALE—Creamery sure Jug WASHER 1—Cherry-Burrell LEAF DAIRY, Bridgeport, Ohio 4-M-59 
Package Continuous Ice Cream FREEZER Pressure Jug WASHER. 2—Fort Wayne i 
150 gallons per hour. Very good condition 3 Valve Hand Jug FILLERS. 1—6 Can FOR SALE C.B Triple Dasher Ice 
If interested, may see in operation. Write Starter TANK. 1—Bun Tying MACHINE. Cream FREEZER. C.B. Fruit FEEDER 
to: T & W ICE CREAM, INC., Ridgewood, 1—10 Ton with 7% H.P. Motor Brunner 100 gallon C.B. VISCOLIZER (S.S. Head) 
New Jersey. OLiver 2-2700 4-M-59 COMPRESSOR. 1—Cherry-Burrell 300 gal 1 Ton C.P. Iee BUILDER (Complete). 200 


lon VISCOLIZER—new November 1947 gallon Damrow PASTEURIZER. Sharples 





SPECIALS No. 176 Canco Filling 31 Vendo Model 59 Ice Cream VENDORS. CLARIFIER. (7000 Ibs.) 500 gallon C.B 
MACHINE, Immediate delivery Also 2 4-M-59 Holding VAT (ammonia) 400 gallon C.B 
No. 334 Machines and 1—No. 75 Machine Holding VAT (ammonia) C.B Plate 

WE FLY TO BUY FOR SALE VISCOLIZERS and HO- COOLER (3000 Ibs.). Two Milk PUMPS 

LESTER KEHOE MACHINERY CORP MOGENIZERS Completely rebuilt and Rice & Adams Can WASHER. Ingersoll 

23 Congress St., Staten Island 4, N. Y guaranteed. Write for bulletin and prices. Rand PUMP for air agitation. Write to 
Gibraltar 7-3410 OTTO BIEFELD COMPANY, Watertown, ERNEST E. KOHLER, Route 2, Hamburg, 
4-M-59 Wisconsin. 4-M-59 Penna. 4-M-59 








Preserve the Built-In Quality of Your Milk 
With the Low-Priced UNIPAK MILK CHEST 


Supply the all-metal hammered enameled UNIPAK MILK CHEST . . . all steel 
box and lid with continuous hinge for extra strength and easy lift... water 
resistant insulation locked in with metal fold protects against water seepage. 
Bottom raised for air space. Inside metal lining available in this model. 


Your name silk screened on all boxes for permanent advertising. Write for 
sample Unipak . . . and quantity prices. 


The cost figures about one cent a week per customer. 


AMERICAN MACHINE PRODUCTS INC. 
P. O. Box 61 MARSHALLTOWN, IOWA 
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FOR SALE “Used TRANSPORT and FOR SALE: THE PRICE IS RIGHT FOR SALE CP 200 gallon HOMOG 
bulk pickup TANKS-reconditioned, suitable 600 gallon Alloy Products 900 gallon ENIZER—new cylinders, plunger seal nuts 
for hauling Grade A 1000 to 3000 sizes Mojonnier Round Vertical PROCESSING plungers and nylon followers installed 
for truck or trailer mounting; available VATS; 1000 gallon C.P FOREWARMER months before we installed larger Homog 
ilso for lease rental with option to buy having two 500 gallon sections; 1000 gal enizer. $650. 1—CP No, 60 Bottle FILLER 
plan. Complete information furnished upon lon Refrigerated Storage TANK; 750 1006 and CAPPER 1/60/110 V-gravity fill with 
request Write WALKER STAINLESS gallon Single Shell HOTWELLS oO bottle handling ports for 48MM square 
EQUIPMENT COMPANY INC New Lis TANKS; Doering late Model N. J 1000 gallons, oblong ‘2 gallons and pints, com 
bon Wisconsin 4-M-59 Ib/hr plus High Speed Butter PRINTER plete with 48MM cover cap apping head 

Morpac late Model JQE Continuous WRAP and metal cap holder, 6 no-drip one piece 

FOR SALE: MULTIPLE EFFECT PER for % Ibs.; Doering Model J Butte: sleeve valves, $1350. 1—No. 75J3V173 
EVAPORATORS— In excellent condition PRINTER set up for Patty Slabs; 20.000 Taylor Recording THERMOMETER, 28 
Available March 1, 1959. 1—Used Peebles 15,000 2,000 Ibs/hr. complete Cherry stem, chart No. OP1657. Used 6 months 
triple effect complete with vapor heater Burrell H.T.8.T PASTEURIZERS; (2) $110. 1—Three section CB Stainless steel 
steam heater and all auxiliaries and 2500 gallon Heil and (1) 2875 gallon Heil Surface COOLER complete with S.S. covers 
pumps. Capacity 13,500 Ib/hi evapora Trailer TANKS; sa" x72" suflovak, fi and new 8.8. Trough. 2700 Ibs. per hour 
tion, 1—Used Peebles double effect complete 120” Buflovak, 42”x90” Buflovak, 42 4 $400 Contact MEDD-O-LANE DAIRY 
vith steam heater and all auxiliaries and American Double Roll DRYERS; 60”, 72’ 326 llth Street Settendorf, Iowa 4-M-59 
pumps. Capacity 15,000 lb/hr. evaporation. Rogers Vacuum PANS; Ste-Vac SV-8 
i—Used Peebles Hi-Concentrator complete 7000 lb/hr. PREHEATER; Ste-Vac SV-20 FOR SALE A Cherry-Burrell GV 72 
i dina Genter, ah auktiesien wel 20,000 lb/hr. PREHEATER; Mojonnier and Milwaukee FILLER, 7 valve right hand 
pumps. Capacity 6,000 lb/hr. evaporation Harris 24,000 lb/hr. PREHEATERS; C-B in fed. Price $800. Write to: ROBERT 
Write to: HENSZEY COMPANY, Water COOLER with 35 Superpl s in 2 se WHITT, c/o Ideal Milk Company Ports 
cin ‘Webi 4-M-59 tions; CP Full Flow Plate EXCHANGER mouth, Ohio 4-M-59 

SS Dlates in three sections; 1000-1500 FOR SALE: 50 gross 2% half pint Sour 

FOR SALE: Sharples plastic cream EA gl gs ge Be pe om Cream JARS. 50 Gross 2% pint Sour 
SEPARATOR Stainless steel bowl and eq ‘Wowk ‘aoe’ “oes aa "sorbate Cream JARS. 27 Gross 2% Sour Cream 
discs, white metal frame. Write to Cabinet Cool ERS warts on eines “anaes Quart JARS. 150 Gross 38MM Tru-Square 
cDONALD COOPERATIVE DAIRY COM- r : ga pages NO = gf MI ren multi cap Pyro-Glazed Amber Quarts 
PANY. Caaneheg, i niga aa "4 M-59 er ee Se ee Se 100 Gross 38MM Tall Square Pyro-Glazed 

DP, IMPANY 1737 Howard Street ( 00 Gross 48MM Sai e Pint 
Chicago 26, Illinois. AMbassador 2-145! rgie-nllle gy ays gy cat ecna: 
my 100 Gross 48MM Tru-Square Pyro-Glazed 

FOR SALE: Emery Thompson new and 4-M-59 Quarts 200 ©60©Gross 48MM Tall Square 
factory rebuilt Ice Cream FREEZERS; for wage pe Se ee oe Cream Top Quarts. 65 Gross 48MM Rec 
complete protection deal with Midwest's FOR SALE: 50 Ton York Ammonia 20 tangular Pyro-Glazed Half Gallons 42 
only authorized exclusive representative inch by 8 foot long Receiver with stands Gross 56MM Rectangular Pyro-Glazed Half 
Write to: J. M. TREBLE, 2980 W. Davison ind gauge glass suction and discharge Gallons 300 Wood CASES 30’s, For 
Avenue, Detroit 38, Michigan. 4-M-59 valve good as new price $250, F.O.B Round Half Pints. 500 Wire CRATES for 

plant Write to: ANTHONY PURE MILK Tru-Square Quarts. 500 Wire CRATES 

—— - : . ? . COMPANY, 504 Woodland Street, Nash for 20 Paper Quarts. Write us your needs 
ER. 8 Ss. 3 Fae -nasagy Pen ggge Dor nor a ville, Tenn 4-M-59 MUTUAL MILK BOTTLE EXCHANGE 
Drum and Controls with stand for over mace 26 Fourth Avenue, Newark r Reg 
head mounting. Complete Receiving Room FOR SALE: One 36”x84"” American Roll . — : ~ 

Lathrop-Paulson Conservation Straight DRYER, all stainless attachments One FOR SALE: One—11 Wide Continental 
away 6 C.P.M CAN WASHER 550 Ib 192 SEPARATOR. One 1500 gallon glass Model 8 Bottle WASHER 8 pockets ' 
5.8 Weigh Tank and Vacuum Sampler lined insulated Storage TANK One 40 pint to quart } pockets quart and Oblong 
and Scale, 300 gallon Covered 8.8. Drop can coil PASTEURIZER 8.58. lined, copper half gallon One—10 Wide Continental 

1 Tank with 2” outlet Now in use. For coil. One Stanley Knight Soda FOUNTAIN Model UB Quart jottle WASHER Will 

1 sale after May Ist Call or write Bob slightly used, 12 foot, 40 gallon Ice cream handle Canadian Quarts also joth ma 
Allen PRAIRIE VIEW DAIRY COM capacity, 12 syrup pumps bottle cooler chines are in excellent condition. Write to 
PANY, 150th & Olcott East Chicago sink All bargains Write to 4 L, JERSEY CREAMERY COMPANY, 6431 E 
Indiana. EXport 7-0177 4-M-59 CHAFFEE, Morrisville, Vermont 4-M-59 Palmer, Detroit, Michigan 4-M-59 
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SPECIAL DELIVERY ! 7 

: } all-stee 

A Special New Arrival — de- 

; signed and made to the demands ° 

of endless users of the half gallon sectional 








esenmeasa HANDI HOLDER — a junior size for the quart paper milk container! ‘ 
ee HANDI HOLDER ends drippings or wax on constructi 
refrigerator shelves to drop into food. A secure 
handle assures ease of handling and pouring. 
It's beautiful...molded from durable Celanese 


Fortiflex in 4 popular colors. Unbreakable in nor- 
mal use...can be sterilized. 
Inexpensive HAND! HOLDER is not only a great direct seller 










* 
but is also unbeatable for various premium uses in building sales, 
good will, acceptance of paper cartons, etc. Available with your Wd =INnsS 
imprinted trade mark or sales message. 


on ” > 
"Guaranteed by % 
Good Housekeeping 


You'll want samples and complete sanitary bee: strong a efficient 


information. WRITE TODAY! 
Mate ot CPelanese You can assemble any size Cooler, Freezer 
PORTIFLEX® MATERIAL 


oe i 
745 aoviansi YS 


or Combination from standard sections. 





Bally Case and Cooler Co., Bally, Pa. 





iz PLASTICS INC. 
1400 TIFFIN AVENUE 


————— 
ice Card 


SANDUSKY, OHIO 
Write No. 129b on Reader Service Card Write No. 
\onthly April, 1959 








Get details — write Dept. AM-4 for FREE book 


129a on Reader Service Card 


129 








TRUCKS FOR SALE 
USED DIVCOS Immediate Delivery 
Some reconditioned and some in ‘‘as is” 
condition ALSO OTHER MAKES IN 
CLUDING PANELS. Write or phone for 
complete listing. Write to DETROIT 


DIVCO TRUCK SALES, INC 10340 
Grand River, Detroit 4, Michigan. Phone 
WEbster 3-0906 4-M-59 











HQUIPMENT WANTED 


WANTED: 32x 90 Roller DRYER for 
drying milk for human consumption. Write 
to: Box 70 4-M-59 


WANTED: 1 1000 gallon Manton-Gaulin 
HOMOGENIZER. 1—C.B. Plate COOLER 
I—300 gallon Round 8.8. PASTEURIZER 
1—500 gallon Round 8.8. PASTEURIZER 
Write to: SOEDER SONS MILK COM 
PANY, 3801 Payne Avenue, Cleveland 14 
Ohio. 4-M-59 


HOOD DISPENSERS and SEALING 
HBADS, new or used made by Basca Manu- 
for Econ-O-Seal hoods or 
by Aluminum Co., of America for D. M. 
hoods or by Mid-West for Aluma Seal 
Hoods, State hood size. Write to: Box 89. 

4-M-59 





WANTED—Milk Storage TANKS, Truck 
TANKS, HOTWELLS, Processing VATS 
Roll DRYERS, Spray DRYERS, EVAPOR 
ATORS, Complete Milk Plants. Write to 
Box 88 $-M-59 


WANTED Good Used Wire or Wood 
CASES. Write to tox 87 1-M-59 


WANTED: Fully Refrigerated Ice Cream 


TRUCKS fodies of 1200 gallon capacity 
or over Must have self-contained units 
on truck, Send photo, truck model, body 
year, and price. Write to 30x 86 4-M-59 


WANTED TO BUY: No. 176 CANCO 
MILK FILLER IN GOOD CONDITION 
Write to JOHANNA FARMS INC 
Flemington, New Jersey 4-M-59 


‘WANTED: Portable insulated Storage 
BOXES for low temperature use Give 
measurements construction, insulation 
thickness and type of insulation, age of 
box, photo, price, and any other informa 
tion.’’ Write to 30x 85 4-M-59 


WANTED TO BUY Used Processing 
EQUIPMENT. Used BOTTLES and CASES 
Please send full details in first letter 
Write to: Box 84. 4-M-59 





WANTED 


WANTED TO BUY: Skimmed, surplus 
returned MILK or distressed CREAM in 
tank lots. Write to: HENRY GALLAGHER 
329 East Diamond Avenue Hazleton 
Penna 4-M-59 





BUSINESS OPPORTUNITIES 


WANTED: A combination PLANT within 
150 to 200 miles of Chicago suitable for 
manufacturing All information will be 
held strictly confidential We are not 
brokers but an interested company that 
needs additional facilities, Write to: R. A 
Lokay SUNSET VALLEY CREAMERY 
COMPANY 2901 W Arthington Street 
Chicago 12, Illinois 4-M-59 





BUSINESS OPPORTUNITIES PRINTING 

FOR SALE Dairy Processing, estab 
lished 30 years, Whole-Retail store, com 
pletely modern, excellent processing equip 


PRINTING FOR THE MILK INDUSTRY 
toute sheets, bills, statements, sales 
books all white, duplicate, triplicate, plain 








ape trucks drive-in eo sales or carbonized. Control Systems and Forms 
other dairies, Kastern City, price $75,000, fF the plant, office and milkman. Con 
‘aman Write aie Box 73. " '4-M-59 tinuous Business Forms. Write to 30x 
: é ie: cls 502, Great Neck, New York 1-M-59 
‘FOR SALE: Retail and Wholesale Milk 
and Ice Cream business in Central New HELP WANTED 
York Choice location. Write to: Box 91."’ 
4-M-59 *‘Salesman or Manufacturer’s Repre 
sentative presently calling on Dairies 
FOR SALE Profitable Milk and Ice Food industry, or institutions, who wishes 
Cream Business in major Midwest Market to sell additional items. We have brushes, 
58 Class 1 sales. Approximately 18 million floor trucks refrigerator door hardware 
lbs.—over 70 through company owned and gaskets, cleaning equipment, et 
and operated stores. Well established and Good Commission Many protected ter 
xrowing steadily.’ Write to: Box 92 tories open Write to FOOD & DAIRY 
4-M-59 SUPPLY COMPANY Pp. O. Box 111 
- Cincinnati 31, Ohio 4-M-59 
CHINES el pron ie ly ger ayy a SALESMAN W ANTED to sell Dairy 
health $500 per machine Write to 30X Equipment and Supplies o established 
71 1-M-59 territory with good potential Must have 
ae 5 experience in Dairy Manufacturing and 
Sales Avge 30 to 45. Salary, expenses and 
SERVICES car furnished plus bonus on sales ind 
: Retirement Program Send complete n 
PROFESSIONAL SERVICES — LABO- formation and background to: Box 7? 
RATORY SERVICES FOR THE DAIRY SALESMAN WANTED: For Dairy equip 


AND FOOD INDUSTRIES — Vitamin as- ment and supplies; high potential covering 
says—Research and Development—Tovicity Southeastern Pennsylvania, Eastern Shor 
Testing — Evaluations — Consultation — of Maryland and Southern New Jersey 
Bacteriological Studies — Analyses — Write fully, stating experience Write to 
Pharmacological and Biochemical Technies. 











Box 80 1-M-59 
Write to: HARRIS LABORATORIES, — 
INC., 816 “‘P’’ Street, Lineoln 8, Neb- Graduate of Dairy Manufacturing and 
raska,. 4$-M-59 or Business Administration with 3 to 
years experience in milk plant work who 
SCALE REPAIRING: We repair Torsion is willing and able to work and learn 
Balances and all other makes of cream all phases of Milk and Ice Cream busi 
test and moisture test scales All work ness, at ground level in medium = sized 
guaranteed W rite to CREAM Ciz = Dairy Business in Midwest. Must be good 
SCALE COMPANY 1608 West Claybourn aut making and following through o1 
Street Milwaukee Wisconsin 1-M-59% records Write to Box 72 4-M-59 
SANITARY VALVES—REBUILT WITH MANAGER capable of taking full 
STAINLESS steel for . fraction of the sponsibility for the operation of a modern 
cost of new. Writ o: BADGER VALVE independent dairy. Give os we il training 
> PRT" . ‘ > , pian ic experience and present salary State ige 
gga ee ree “an nf Enclose photo. Replies confidential. Write 
to sox 76 4-M-59 
COST REDUCTION — FLEET AND DIVISIONAL SALES MANAGER — Ex 
DELIVERY INQUIRIES INVITED. R. P. 


ceptional opportunity with excellent future 
BOWLER ASSOCIATES, INC. TRANS- 


growth possibilities. Triple A 1 Company 














PORTATION CONSULTANTS, 2279 has immediate opening for Sales Manager 
HEMPSTEAD TURNPIKE EAST MEA- with experience in Dairy Industry. Prefer 
DOW, LONG ISLAND, NEW YORK, College graduate or equivalent Age 30-45 
PERSHING 1-4027. 4-M-59 Good salary—bonus. Our personnel know 
of this id Write fully for interview 
WE CAN HELP YOU GET VOLUME. Write to 30x 98 1-M-59 
Selling milk is our business. We have 
demonstrated that our methods of product Man with Sales Experience to Manage 
development, sales training and sales help small but progressive Milk Plant inter 
on the route can hold and build retail busi- ested principally in Retail routes. Plan 
ness against the toughest kind of competi- located in South Send complete back 
tion. Write to Acme Dairy Sales Consult- ground information and salary require 
ants, 80 Kimball Road, Fitchburg, Mass. ments to Box 99 4-M-59 
4-M-59 : , 
REPRESENTATIVE WANTED A re 
liable manufacturer selling nationally to 
DECAL TRANSFERS the Dairy and Ice Cream Industry is 
desirous of adding a few men in valuable 
TRUCK LETTERING AND TRADE and productive open territories These 
MARK DECALS made for trucks and men should know the industry and pos 
store advertising. Easil ipplied, economi sibly have another line which they are 
eal, in small or large needs Write for now selling to this trade If you are in 
catalog MATHEWS COMPANY 827 So. a position to extensively cover your tert 
Harvey Oak Park Illinois 1-M-59 tory with an outstanding line already 
established and well known here is an 
TRUCK DECALS: No charge for unusual opportunty to substantially in 
sketch Brilliant ind Durable Easily crease your earnings. Write fully, stating 
Applied Write for samples ALLIED experience lines handled and territory 
DECALS, INC., 8354 Hough, Cleveland 3 covered, All replies confidential. Write to 
Ohio 4-M-59 sox 81 1-M-59 











AMASCO is FIRST “How to Make Every Batch a Success ”’ 





in TEFLON GASKETS for 


every type Union, Flange or Fitting used in your dairy. + L A 4 t S 





Do not accept low-grade copies, that may not fit. Ask ness, and flavor uniformly high 
us for the Name of an AMASCO Distributor near in fermented milk products. 
you, and get the latest quantity discounts. 


AMASCO PRODUCTS DIV. 





79-22 71st AVE. DAvenport 6-3695 BROOKLYN 27, N. Y. 


Write No. 130a on Reader Service Card 


130 






a Oe Os NG 


IDEAL 


for “Numbered blends” have proved 
“Take-Down” successful for plants all over the 
country. Fresh culture every week of 
high quality keeps aroma, smooth- 


or 
C.1.P. Lines 





Write for details in 
our Culture Booklet 


i THE DAIRY LABORATORIES 
PHILADELPHIA 3, PA. 


Ca Branches: New York « Washington 











Write No. 130b on Reader Service Card 
American Milk Review and Milk Plant Monthly 





RICH, 
WILL 


Write N 
April, 





DISTRIBUTORS WANTED POSITION WANTED POSITION WANTED 





REPRESENTATIVES WANTED: Manu “Office Manager—Accountant, Controlle ADMINISTRATIVE SUPERINTENDENT 
facturet of one of the most welcome Treasurer Many years experience Dairy en with : fluid Me OF gt egeper 
products for the fountain trade is desirous Ioe Cream College - education Credits an ore aS ve eee “4 
of adding 1 few representatives or dis Collections, Sales Promotion, Internal Cor rad ge~ — gamma Papen game ae 2 
tributors. We are manufacturing a POR trols, imagination industrious Expert n ng a a a po ng praca? a 
TION CONTROL NON-STICK ICE CREAM systems, labor saving, organization, finan 7 & inte Restern Mk Mant. Commies 
SCOOP Write fully stating territory ing. public ind = labor relations Seeks arcaan with cover letter upon request 
covered, etc.; telephone number. MODERN connection New England Write to: Box santas wnonc cect 
MANUFACTURING COMPANY, Staats 75 caste POSITION WANTED: DAIRY SALES 
burg, New York 4-M-59 MANAGER, 20 years experience both 

a - job —_ h. small o Wholesale and Retail. Willing to relocate 

— - medium = sizec airy *hiladelphia area es eo eque e to tox 7 
POSITION WANTED in Geek of a “right arn” whe con Sghten eR ee re ee ee 
the load of i busy Manager or Sales : 

TECHNICAL SALES WITH NEW Manager. Experience in Retail and Whol DAIRYMAN — 25 years experience it 
PRODUCT DEVELOPMENT AND AP sale Sale Promotions, hiring and training Dairy and Ice Cream field Germany 
PLICATION 12 years experience with of Routemen Collections Fleet } on Canada-USA Presently employed in larg 
am: Chea te Dake Cands Hots and ind Safety programs Write t x) Laboratory Wants positior ir Quality 
Oils Citrus and essential oil industries ‘ Control Write sa Box 78 ‘-M-59 





of new food ingredient 
ible new products. Directe 


d_ profit 
through 
distributors brokers export agents and 


direct Experic = in Dairy Management Marker Permits Fast line of “Rolacoder” case-marking 












Research and opment. MS Degree s attachments. The diewheel, which 
Dairy Technology Write to: Box ee - Type Changing is designed to accommodate “Zip 
stad ‘an , “99 rr change” brassback rubber dies, also 
A “ZIP-CHANGE” printing - “hig , 
German Dairy Probationer aged 22 witt : ; allows any individual line to be 
: : Bove ap Eg iar drum or diewheel that permits en , 
six years experience in Germany, Den ti , ; eae ; changed without disturbing other 
kK ( swede voulk ‘ experience ire mes o copy oO € remove? . - . 
marth ind Sweden w uld lik xperien P! lines and affords positive assurance 
n American Dairy. Excellent testimonials and replaced in seconds, has been : “oe 
Write to: Box 100 1-M-59 against type shifting 
ito. 5 ‘cording anutactur 
Experienced SALES MANAGER, Capabk SABE Sascdirr « A cord to the manufacturer, 
of creating new business as well as being this development makes it practi 
instrumental in having route Salesmen do 


cal to use an autonratic marker fot 
addressing shipping cases as well 
as for other applications where one 
or more lines of copy must be 


the same desires position with a reliable 
Dairy Company. Write to Box 83 4-M-59 


POSITION WANTED MANAGER or 


SUPERVISOR of a small Milk Plant in changed frequently 

of "Dai Inde ae ae h T ht se! oe. The “zip-change’ diewheel i 

of air dustry vith 4 ‘ tr: » poet e -CNnange aie e s 

ing. Write to: Box 8 1-M-59 au OAR available as an optional feature on 
Seidel iene Weenies te tines ast? all new “Rolacoder” markers. Pres 

Manufacturing Understand Personnel ent owners ol “Se ries 300” Rola 

Manazement, Production and Quality Con coder models may obtain the die 
ears in the Dairy Industry Write to developed by \dolph Gottscho, Ine standard type. 

Box 77. 1-M-59 lor use on its recently re-designed Write No. 131¢ on Reader Service Card 





, Low t Jug Handl 


COMES FIRST/ 












RICH, UNIFORM FLAVOR 
WILL INCREASE YOUR SALES! 
. +. to be sure of that 

caiael good, rich, old-fashioned 


” churn-fresh flavor 
EVERY DAY ... use 


Chumlea s 
NEW and ORIGINAL 


CHURN FLAVOR 


STARTER ACTIVATOR) 


~ 


With Stainless Steel | 


/ 
One Piece Clip_ 4 + 
EASILY AND QUICKLY ATTACHED. PAT PENDIN 


TAKES ONLY A FEW SECONDS. 
NO TOOLS NEEDED. 





1G 








ATTRACTIVE +» STURDY * CONVENIENT 


Many Outstanding f CUP MADE OF Stainless Steel 


LONG UFE. NO RUSTING 


Featws f BAIL HANDLE IN NICKEL PLATED OR BRIGHT 
ZINC FINISH 





HOLDS SECURELY - CANNOT BE PULLED OFF. 
£ JUGS WITH “"7hadfty -Aandles” CAN BE 
—— MACHINE WASHED, FILLED & CAPPED 
f t AVAILABLE FOR EVERY STYLE & FINISH 
OF GALLON & HALF-GALLON BOTTLES 


t HANDLES EASILY REMOVED FROM BROKEN & 
DISCARDED BOTTLES FOR UNLIMITED REUSE 














DAIRY NAME CAN BE 
DIE STAMPED ON CLIP 
MINIMUM ORDER 25M 


ue | Gree Sample Upon Request 
IES CHUMLEA’S LABORATORIES . ; ¥ ona THE HAYNES MANUFACTURING CO. 


eee £ & FINISH OF JUG 
LEBANON, INDIANA On eise' sem sannus corte CLEVELAND, OHIO 


HAYNES 








jton Write No. 131b on Reader Service Card ; Write No. 1310 on Reader Service Card 


aoe April, 1959 


nthly 131 
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Allied Chemical Corp., Solvay Process Division 
Alumi y of America 





Co., Inc.) 
American Can Company 
American Dry Milk Institute 
American Machine Products, Inc. 
Ames Iron Works 
APV Company, Inc. 


Bally Case & Cooler Co. 

Barker Equip t Company 

Blaw-Knox Company (Dairy Equipment Division) 
Bonewitz Chemicals, Inc. 

Boyertown Auto Body Works, Inc. 

Burlington Brass Works 





Carpenter Steel Co. 

Central Cold Storage Co. 

Centrico, Inc. 

Chester-Jensen Co., Inc. 

Chevrolet Motor Division 

Chicago Steel & Wire Co. 

Chilean lodine Educational Bureau, Inc. 
Chocolate Products Co. 

Chumlea’s Laboratories 

Continental Can Co., Inc. 

Creamery Package Manufacturing Co. 
Crown Cork & Seal Co. 

Cumberland Case Co. 


Dairy Laboratories 
Dairypak-Butler, Inc. 
Diamond Alkali Co. 
Divco-Wayne Corporation 
Doering & Son, Inc., C. 
Dole Refrigerating Co.. 
Drehman Paving Co. 
Display-O-Matic, Inc. 


E-Mac Dairy Brush Co. 
Erickson Co., C. E. 

Evlo Plastics, Inc. 
Eze-Orange Co. 


Federal Manufacturing Co. 
Firestone Tire & Rubber Co. 
Forbes Co., The Benjamin P. 


G 
Garver Mfg. Co., The 
General Mills, Inc. (Special Commodities Div.) 
Girton Manufacturing Co. 
Glacier Co., The 
Gundlach & Co., G. P. 


H 
Hackney Bros. Body Co. 
Hansen’s Laboratory, Inc., Chr. 
Haynes, Manufacturing Co., The 
Heil Co., The 
Howe Ice Machine Co. 


1 
International Cold Storage Corp. 
International Harvester Co. 
International Paper Co. Single Service Division 


J 
Jamison Cold Storage Door Co. 
Jennings & Co. 
lah & lah 


Johnston Ce. Robert A. 
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